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AMERICAN CANS 


Along with a variety of fruits and vegetables 
the two great staples, corn and tomatoes, 
' aire yet to be packed. 
Each is a big item 
and frequently taxes the capacity of the can maker 
to supply emergency needs 
which often:develop in a day. or night. 


While urging canners generally to reasonably anticipate their 


wants, as a good business proposition, yet we wish it particularly 
understood that the American Can Company is and will continue 
to be in a position, at all times during the season, to promptly 
meet all demands of its customers. Our factories are most favor- 
ably located in various sections of the country, giving unquestioned 
advantage in the handling of your orders. 

Our service means not only the best cans, but delivery 


when you need them. 


AMERICAN CAN COMPANY 


NEW YORK CHICAGO BALTIMORE SAN FRANCISCO MONTREAL 


























SECRETARY--JAS. M. HOBBS. GHICAGC, ILL. 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St.——CHICAGCO 





The J. K. ARMSBY CO. 
ROM THE LAND OF SUNSHINE 


Wholesale 
ROKERAGE AND COMMISSION 


hes: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 


13133 Union Ave., Kansas City 


Il jobbing points in Missouri, Kansas, Okla. 
_—* homa, lowa, and Nebraska. 





E. C. SHRINER 6 CO. 


WARUFACTURERS’ AGENTS AND BROKERS (8 


CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE Co. 
@rokers and Manufacturers’ Agents 


OFFICES 


Mercantile Co., Dallas, Texas. 
te Brokerage Co., Oktahoma City,0. + 
Juter-State Brokerage Ce., Se. McAlester, I. T 
TRAVEL MEN 


DALLAS, TEX. 





fhe Tatman Thompson Co. 
WHOLESALE 
Brekerage and Commission 
NEW ORLEANS, LA. 


ws your offerings. Cover jobbing points 
in Lovisiana and Mississippi. 





EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 


326 RIVER STREET, CHICAGO 


: Correspondence Solicited. 


Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 
BEANS of all Kinds, Foreign 


and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





¥. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 


Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 








Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
22 N. WABASH AVE. CHICAGO 





The Buning-Lareail 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 
Advances on Consignments 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 





E.L. STANTON & CO, 


Brekers and 
Manufaeturers'’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, M6, 


MOORE-HOLBERT COMPARY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapelis . Sulst 
and Tributary Peints 








GETTYS BROKERACE C@ 
'SUOGESSORS Te 
GETTYS & GILBERT 


| BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED ——— 
SALMON, CALIFORNIA PR 


S06 SPRUCE ST., ST. Lowe Me 





GRIFFITH-DURNEY COMPANY: 
WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Me. 
Omaha, 


St, Jose h, Mo, ; 
St, Paul, Minn, Wichita Kaa, 


Cever All Jobbing CentersAdiacent te 
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‘Canned Goods Brokers and Commission Houses 








——— 








The J. M. PAVER COMPANY 
BROKERS 


Exclusively in 


CANNED GOODS 


Address all Correspondence 
to 


CHICAGO, ILL. 


311 River Street 














CW.BAKER & SONS 


Canned Goods Brokers 
ABERDEEN, - MARYLAND 


Our Specialties: 


CORN AND TOMATOES 
NULL & CAREY 


Canned Dried 
Goods 2" Fruits 


128 So. Front St., PHILADELPHIA, PA. 


Grokers exclusively: buy no goods 
for our own account 











PIGKRELL & GRAIG CO. 


Incorporated 


BROKERS 


CANNED GOODS’ DRIED FRUITS 


129-131 North Second Street 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 








C. J. SUTPHEN & CO. 
BROKERS ~ 


PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 








SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


183 N. Wabash Ave., - Chicago 











Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 














WE COVER THE UNITED STATES 























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 














FRED STRUBLE 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


81 FULTON STREET :: 
McAlester Oklahoma 
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| THE PROOF OF THE MERITS OF OUR LOCK SEAM MACHINE IS ATTESTED TO BY THE FACT THAT OTHERS ARE IMITATING IT 


Latest Improved Lock Seam Body Forming 


HIGH SPEED AUTOMATIC | Pat. Nov. 19, 1901 Machine, with Soldering 


Pat. June 30, 1905 


CAN MAKING MACHINERY 9% 5. i Attachmen 








Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and ‘bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 


























Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you're going 
to place in your cannery. We're sure of it. 

You have said “‘Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine, it will do more to boost the canning business 
than anything else in the world.” 

All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to _ 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to I gallon. Yes, and get out over 20,000 cans a day. You 
or your oe can do it. 


seit 


We're in business to answer questions, and all that we ask of 
you, is, let your wants be made known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Patents Pending = ' 
Still iniin Ne. 68 a Mount Vernon, New York City, U. S. A. 
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Bliss Automatic Round Can 
Double Seamer 


THE CAN STANDS STILL 


This machine entirely automatic, has been especially 
designed for double seaming filled cans. It handles cans 1% 
to 5 inches in diameter by 2 to 10 inches in height. 














Four double seamer rolls are used. Each operation 
is accomplished by two rolls acting simultaneously at 
opposite points of the cover, balancing the pressure, 
lessening the twisting tendency and doing the work 
twice as fast as could be done with one roll. The rolls, 
being actuated by a circular taper wedge, produce a uni- 
form seam because of the uniform pressure. Write for 
details. 








Complete High Speed Equipments for 
Open Top and Packers’ Cans 





Patented 


, Catalogue No. 14C on Request 


E. W. BLISS COMPANY 


33 Adams Street Brooklyn, N. Y., U. S. A. 


Representatives for Chicago and Vicinity—Stiles-Morse Co., 562 Washington Boulevard, Chicago, Il. 























| No. 1 
Automatic Rotary Header 


This machine is our improved 
Automatic Rotary Header, as fur- 
nished with elevator feed. It is 

- adjustable for all sizes up to 4144” 
diameter by 614” high, and has a 
capacity of 60,000 cans per day. 

The prime features of this 
Header are simplicity, rigid con- 
struction and easy adjustment for 
the various sizes. 


All machines are equipped with 
our special friction safety clutch 
and a countershaft is also provided. 
May be arranged for direct con- 
nected motor drive. 








For further particulars write 


| McDONALD MACHINE CO. 
= j CHICAGO, ILL. 
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American Coke and American Charcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Pilate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


: 
| | Ainerican Sheet ma Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 


DISTRICT SALES OFFICES 


Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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Ayars Machine Company, new“irsey 





CORN SHAKER 


For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














. BRIGHTEN 
YOUR CANS 
WITH AN 
AYARS CAN 
CLEANER 














Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 
the consumption of Canned 
Goods’ was answered by the 
word “QUALITY.” The 


Prime Factor in producing 


t “QUALITY” has been 


























the “SANITARY CAN,” 


which type of container 1s 


manufactured by us and imi- 
tated by others. 





a CAN — - 


FAC ae agen 
Fairport, N. Y. Indianapo 


New k Office SANITARY CAN COMPANY, Limited, 
ae 7 WEST F FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 





























THE CANNER 
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Published Every Thursday by THE CANNER PUBLISHING COMPANY, 222 N. Wabash Zvenue, Chicago. 
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CHICAGO, THURSDAY, SEPTEMBER 21, 1911 


WHOLE Ne. 869 














GEORGE SHAW 


JAMES J. MULLIGAN 
Business Manager 


Editor 











YEARLY SUBSCRIPTION RATES 


States, its possessions and Mexico, also Canada, 
eX, Unite ited Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 





DISCONTINUANCES a 

er one year in arrears will be drop n 

a "with the new postoffice ruling. Orders_to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
Cash der for firms not rated or with whom we have 
not sh Siuhed credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


REMITTANCES a 

should be made by Draft, Express or Posta 

oy — om Registered Letter or International Money Order, 

made payable to THE CANNER PUBLISHING CO. end all 

remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 


TIME SCHEDULE ‘ 

of issue, Thursday of each week. Advertising forms 

Pt - = Monday. Advertising copy should be in by the ‘Sonday 

preceding date of issue. ‘To secure proofs, copy should be 
received one full week in advance of publication. 


CORRESPONDENCE 
ondence upon all subjects of interest to the trade is 
solicited In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where peaeny is not de- 
sirable. We do not hold ourselves responsible for views of 
co mdents, but all interested are cordially invited to use 

our columns freely. . 

















Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March $, 1879. 
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It is quality, you know, that makes for permanent 
popularity for canned foods. 
* * 


Speaking of the business situation, that foreign 
trade balance of $521,000,000 for the fiscal year ended 
June 30 will help some. 

aK * K 


Daily newspapers make a feature of stories. about 
advancing prices of food products, but say nothing 
at all when prices decline, not regarding the latter 
as “news.” 


Now for the house cleaning in the Department of 
Agriculture. 

[t is predicted that the tomato pack will fall below 
10,000,000 cases. Divide this among the 92,000,000 
people living in the United States and it is less than 
two and one-half cans for each person. This is a 
strong argument in favor of a strong market. 

: * sk 


The California canners have eagerly clasped hands 
with their brethren of the East to work unitedly for 
the advancement of the canning industry. The bring- 
ing of the Coast canners into the fold strengthens the 
National and lends force to the campaign to teach the 
people of the country that vegetables, fruits, etc., in 
cans are the best and cheapest food that money can 
buy. 

a 

Statistics bearing upon business conditions present 
a curious medley. In face of almost universal com- 
plaint of dullness in general trade we have had com- 
paratively good gross traffic receipts, increases in bank 
clearings, a reduction in idle cars, extensive imports, 


‘etc., while a few days since a recognized authority 


placed the August output of iron at 1,926,637 tons, as 
compared with 1,793,068 in July, the daily average 
having been 62,150 and 57,841 tons respectively. These 
figures confirm optimistic utterances from highly 
placed trade officials. 

Few unprejudiced persons will regret the decision 
of the President in the Dr. Wiley case, or criticise 
Mr. Taft for exonerating him. He will be commended 
by many times more people than will express dis- 
approval of his disposition of the charges against the 
chief of the Bureau of Chemistry. 

For the President to have administered the “con- 
dign punishment” which Attorney-General Wicker- 
sham recommended would have been unjust. 

Dr. Wiley has been criticised for being arbitrary and 
for having been at times an extremist. He has never 
laid claims to infallibility. He has at all times used 
his best judgment and gone ahead, actuated by the 
desire to serve the public’s interests. He has been an 
efficient, energetic, able official, displaying the determi- 
nation and forcefulness absolutely essential to even a 
small measure of success in making the Federal food 
law accomplish that which it was intended to accom- 
plish. 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 79@ and 791 
We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 


ing charges. Rate of insurance, 42 cents. Our W: 





eniieiemnesnmnimentabdll 


325 North Clark Street, 
CHICAGO, ILL. 





Receipts are Accepted by All Bankers. 


PSE SAE 
































DIRECTORS: FACTORIES : 
OOO AN Evi Pres't CHICAGO 
hong Vice-Pres't 
TALIAFERRO BALTIMORE 


WAY CANONSBURG 
SSSMANN, Je. 
SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen! 

The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very 

: gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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The Price of Corn 


OBBERS are saying that corn is the only article in 
the canned vegetable line that will be cheap this 
winter. We are not so sure about that. In fact, we 
don’t think so. The grocery trade are certain to 

absorb much more than the usual quantity of corn 
needed at this time of the year to stock up the whole- 
5 d retailers. 
Oat et us forget—and we trust that the jobbing 
trade will not forget—that all hands had become, by 
August, very closely cleaned up on canned corn, despite 
that over 10,000,000 cases were packed last season. _ 
Nor would it be well to forget that the shortage in 


the pack of peas and tomatoes, and the high level of 
prices on other foods, will increase the demand for 
corn during the ensuing year. 

A possible increase in the season’s pack isn’t a suffi- 
cient reason for asserting, as a jobber did in Friday’s 
Chicago “Tribune,” that “canned corn will be the only 
cheap article in the list of vegetables,” taking that 
term in its literal sense, and corn packers mustn't 
permit themselves to be influenced by the jobbers’ 
ability to paint a pessimistic picture. We see no rea- 
son for taking a bearish view of corn. 


Appert’s Principle of Canning is_ All Right 


AKING its text from an article which recently 
appeared in the “Christian Science Monthly,” 
which said that canned goods “have come to 
mean things put up in the factory, not the 
luscious fruits that are brought into the kitchen in 
crates and baskets on a bright summer morning, and 
in the evening are stored away in jars and glasses on 
the shelves of the cold storage room in the cellar, 
the Philadelphia “Item,” of September 6, published the 
following editorial : 

Now we are not so sure about that. It all depends upon 
the cook in each case. Many homes are fortunate enough to 
have as skilled housewives in the art of preserving foods as 
may be found anywhere. But, if the cannery cannot turn 
out equal goods, it merely means that as good cooks are not 
employed. At the same time, there is something, too, in the 
housewife doing such work in her own home when loving 
her whole family, that a cannery cannot hire. That some- 
thing is what satisfies people as nothing else can, when they 
are fortunate enough to have such home-made food on their 
table, 
Yet the field for canneries is much larger. Quality, with 
many of them, has a big field for progress and improvement, 
yet much splendid work is already being done. 

There are those who demand the best a cannery can pro- 
duce, and“who are willing to pay extra to get it, and such 
demand now covers a far greater variety of foodstuffs than 
any single household would care to undertake in the making. 

Canned goods are more and more being made to order for 
select restaurants, caterers, hotels and well-to-do people gen- 
erally. 

We think this class of business will grow, and it will tend, 
in its effect upon all canneries, to greatly improve the 
quality, through competition alone. 

The principle of canning foodstuffs,so that they will keep 
an indefinite time all in readiness for the table, with the 
exeeption of a little heat in the case of meats and vegetables, 
is one that appeals to everybody in point of saving time and 
money. 

In reality it is making use of a general kitchen operated 
by all who buy the goods. It becomes a hotel or co-operative 
kitehen. 

Cooking can be done most economically on a large scale, 
especially when it comes to preserving foods for future use. 

Of course, when it comes to a housewife trying to save 
every penny for the home, when her time is in her opinion 
worth no more at other occupations, she can save a house- 
hold a round sum of money annually by making her own 
bread, butter—if in the country—and preserving garden 
vegetables, fruits, etc., according to the best home methods 
of recipes obtainable. 

But, with the development of city life, the eannery 1s 
Wensting more and more the mainstay of the people. : 
Poh ya cannot complain of high prices of the staple 
a ee They are surprisingly cheap, cheaper in many 

es than they can he preserved at home for, when count- 


ing the cost of cans, jars and raw contents. 

Mary meats, ete., canned, are not altogether satisfactory 
to the average consumer in point of flavor and quality. 

But that does not mean that a way cannot be discovered to 
make them so, and the equal, if not the superior of the best 
home cooking. 

In fact, it would seem in order at this time for a State, 
or some food society, to offer premiums of large sums of 
money for new improved processes for canning all standard 
articles of food, with weight put upon the ‘‘satisfying 
quality’’ of the product. 

ff this were done, say annually, and calling for averages 
in such goods put upon the market, and not alone specially 
prepared sample cans for exhibition purposes, we think it 
would result in some really fine and meritorious improve- 
ments. Yet, specially prepared single cans might show 
manufacturers what could be done. 

Because the canning busimess is here to stay. No fault 
may be found with the principle of preserving food in that 
way. What faults have been found with canned goods are 
all remediable matters, which the above suggested premiumr 
would in time dispose of. 

Then another important feature of this already vast busi- 
ness, and which will every year become far more vast, is 
the fact that in features or details of it the preserving of 
food of single kinds for a select market may be entered 
upon successfully by almost anybody with a very moderately 
sized capital. The secret being, start in a small way, and 
sell near home. 

Well preserved or prepared food possesses a cash market 
anywhere. It is nearer a cash commodity than any other 
thing manufactured. A really good article of food is always 
in demand. And many a skillful housewife can make herself 
rich by recognizing that fact, for canning goods properly 
means that the product will keep without deterioration for a 
lifetime. Age has no injurious effect upon a can’s contents, 
as we happen to know. 

Here is a rambling editorial that contains much that 
is distinctly favorable to the commercial canning in- 
dustry. Passing up the dream portion of it, in the 
concluding paragraphs, referring to the ease with 
which the housewife can make herself rich by taking 
up canning, the lay reader cannot but gain the impres- 
sion that there is something seriously wrong with pres- 
ent methods of putting up foods in our canning fac- 
tories. It is good to have a great newspaper editorially 
tell its many thousands of readers that “cooking can be 
most economically ‘dorie on a large scale, especially 
when it comes to preserving foods for future use;” 
that “with the development of city life, the cannery is 
becoming the mainstay of the people,’ and that canned 
foods “are surprisingly cheap, cheaper in many cases 
than they can be preserved at home, when counting the 


(Continued on page 12.) 











| TINPLATE-SANITARY 


Hermetic Closure Company, 


GOLD LACQUER 


2444 W. 16th Street, Chicago, IIl. 

















THE CANNER AND DRIED FRUIT PACKER. 











News 








= 


of the Canners’ Associations 
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President Roach Appoints Whitmer and McCall. 

President Wm. R. Roach of the National, Canners’ 
Association has appointed Ira S. Whitmer, of the 
Bloomington Canning Co., Bloomington, IIl., a member 
of the Executive Committee of the National Canners’ 
Association to replace Gene Dickinson, of Eureka, II, 
whose untimely death in July was a shock to the en- 
tire canning industry. 

President Roach has also appointed J. W. McCall, of 
the Gibson Canning Co., Gibson City, Ill., to mem- 
bership in the Board of Directors in the National 
Association, to fill the place made vacant by the ap- 
pointment of Mr. Whitmer to the Executive Com- 
mittee. 

Both appointments are excellent and will be ap- 
proved by everybody who knows these gentlemen and 
has the interests of the National Canners’ Associa- 
tion at heart. They are among the ablest and most 
energetic packers in the middle west, and the can- 
ning interests of both are very large. It is a pleasure to 
compliment both President Roach and the canning in- 
dustry on these appointments. 

Complete Preliminary Arrangements for Broad Publicity 
mpaign. 

Secretary Frank E. Gorrell of the National Can- 
ners’ Association spent part of the week in Chicago 
and as the result of his visit here the preliminaries of 
a broad publicity campaign in the interest of canned 
foods was completed. 

The actual work will be started October Ist. It will 
consist of the mailing, from the office of the National 
Secretary at Bel Air, Md., of a vast amount of litera- 
ture to newspapers throughout the United States, the 
matter dealing with the purity, wholesomeness and the 
economy of the use of canned foods, and the publica- 
tion of articles of this kind in both city and country 
newspapers all over the land will constitute one of the 
most effective advertising campaigns possible to ex- 
ecute. 

The literature will be prepared by experts with a 
view to impressing the public with the superior quali- 
ties of canned fruits, vegetables, etc. Display adver- 
tising in periodicals of national circulation will be 
commenced later. 


Experimental Pack of Canned Goods Nearly Completed— 
Will Be Used in Research Work. 

The experimental pack of canned vegetables and 
fruits which has been going on during the season 
under the personal supervision of representatives of 
the government and of the National Canners’ Associa- 


tion, is nearing completion. Dr. Crampton of the Bu- 
reau of Research of the National Canners’ Association, 
who has been in the middle west for two weeks past 
supervising the packing of various articles, has about 
concluded his work and will return to Washington 
shortly. 

The experimental pack aggregates about 600 cases 
of over thirty-five varieties of vegetables and fruits, in- 
cluding soups. These goods have been packed in cans 
manufactured of tinplates of various qualities, and a 
portion of this total put up in containers covered with 
six or eight different kinds of lacquers or enamels. 

Samples of goods out of the experimental pack have 
already been shipped to Washington and stored in 
fireproof warehouses, and from the lot of canned foods 


so stored sample cans will be drawn from time to time 
and examined by the Bureau of Research, which later 
on will submit a report on the results of its Scientific 
investigations, the object of which is to make determi- 
nations in regard to tin plate for canned foods, as wel] 
as to improve, if possible, on present packing methods, 

This work of the National Association’s Bureay of 
Research will commend itself to all, both packers and 
public, on account of its progressiveness and the proof 
which it furnishes of the desire of the canned goods 
packers of the United States to do everything pos. 
sible for the advancement of the canning industry and 
the improvement of the quality of the product. It is 
the first time anything of the kind has ever been under. 
taken by the canning industry, or, so far as known, by 
any other food manufacturing industry in this country, 





APPERT’S PRINCIPLE OF CANNING IS ALL RIGHT, 
(Continued from page 11.) 
cost of cans, jars and raw contents.” This is fine, the 
very points which we have for years been endeavoring 
to impress on the housewives of the United States are 
covered. 

But we object to the subtle hint that factory canned 
foods are unsatisfactory ; that the processes in present 
use are faulty; that the factory product is inferior to 
the home-made article. The reverse is true. 

The suggestion in the fifth and fourth paragraphs 
from the bottom of the “Item’s” editorial will be more 
likely to provoke a smile from those who are familiar 
with commercial canning.than to gain their serious 
consideration. We confidently assert that a reward 
for “new improved processes of canning” would stand 
a long time unearned. The principle discovered by 
Appert more than a hundred years ago will never be 
improved upon. Housewives (presuming that they were 
referred to) competing for cash premiums aren't at 
all likely to develop the “really fine and meritorious 
improvements” our Philadelphia contemporary seems 
to believe are quite possible. Operators of commercial 
canneries are so far in advance of any housewife, both 
in the understanding and the application of the principle 
and methods of canning, that it is absurd to even think 
that they “might show manufacturers what could be 
done.” 

The principle of conserving foods by sterilization by 
heat in hermetically sealed containers is not to be criti- 
cised. No housewife can evolve a better way to do it; 
no better way is possible. Such betterment of quality 
of the canned product as is effected will come as a re 
sult of more rapid handling, and improvement in the 
mechanical appliances in use in canning factories, of 
improvement in the quality of the raw food itself 
But there will be no “new and improved processes. _ 

As to the commercial cannery packing foods equal in 
quality to the kitchen product, the factory canned at- 
ticle is superior to and often cheaper than the pickled 
and corned stuff that the housewife puts up in Jats, 
bowls and what not and calls “canned.” The factory 
canned tomato is better than the housewife can put up, 
as is factory canned corn, peas, beans, peaches, cher- 
ries, apples and so on down through the list of vege 
tables and fruits, while as for some of these articles, 
peas, for example, she has never been even moderately 
successful in “canning” them, and meats and fish she 
would better not attempt, for failure would be certait. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 

Caldwell’s Helicoid Con- ACMAALMAD AWBE Ql Al AS 

veyor, a perfect spiral QHVEVLYVIVCVOVIWD if 

with continuous flight, no laps or rivets. Furnished black steel or 

galvanized. 





Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 

Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Buildimg, 50 Church Street, New York 
































ORDERS FILLED IN HALF THE TIME 


THE BURT LABELING MACHINE 


does double the work possible 
by hand and applies every label 
tight and straight. 


With it all, from 35 to 50 per — 
| cent. of what you now pay for : 
RSs hand work is saved. | 











Is there any economy to delay installing such a big time, money and 
worry saver? Better get particulars to-day—if you wait too long 
you ll lose enough to buy a Burt Labeler; just state output and 
size of cans used. 








BURT MACHINE COMPANY, Baltimore, Md. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 








Chicago Health Department Bars Saccharin. 

That the use of saccharin in food products will be 
looked upon as placing the product in the class of 
adulterated foods after January 1, 1912, is announced 
as a policy of the Health Department of Chicago. 

Food manufacturers and physicians have been urg- 
ing Health Commissioner Young since he became head 
of the Health Department, to outline his position on the 
use of saccharin in food products, and he answered 
them by asserting he would follow the policy of the 
Agricultural Department of the Federal government. 


President Puts O. K. on Dr. Wiley—Praises Chief Chemist. 

President Taft in his statement concerning the 
charges brought against Dr. Wiley by other govern- 
ment employes in the Department of Agriculture at 
Washington, not only cleared Dr. Wiley of all charges 
upon which the personnel board asked that he “be al- 
lowed to resign,” but praised the work which has been 
done by the chief chemist. 

Dr. Kobler is reprimanded for “disingenuous con- 
duct” in his letters té Dr:-Rusby. The President says 
that the letters suggest a “willingness to resort to eva- 
sion” that calls for official reproof. Dr. Bigelow is 
held to have been “overzealous” and a reprimand by 
Secretary of Agriculture Wilson, to whom the opinion, 
which is in letter form, is directed, is ordered by the 
President. ; pees 

Dr. Rusby is held to be as guiltless as Dr. Wiley in 
this particular matter. 

The statement which President Taft made public 
first reviewed the decision of the committee on per- 
sonnel which recommended that Dr. Rusby be dis- 
missed ; that Dr. Kebler be reduced, and that Dr. Bige- 
low and Dr. Wiley be given an opportunity to resign. 
It then reviews the evidence on which the board made 
its decision. The President says: 

‘*The nub of the charge by the personnel board was that 
Dr. Wiley, Dr. Kebler, Dr. Bigelow, and Dr. Rusby con- 
spired to put on the record a contract for a general employ- 
ment of Dr. Rusby’s services for $1,600 a year, but actually 
and seeretly made a contract with him by which he was 
only to do enough work during the year for the $1,600 to 
secure him a compensation of $20 a day and that this was 
done in deliberate and defiant violation of the law as in- 
terpreted by the attorney general when he held that congress 
had limited the compensation of experts to $9 a day. 

‘‘An examination of the records satisfied me that the 
questions had not been presented to the persons involved in 
such a way as to enable them to make full defense. They 


MICHIGAN 
BEANS 


SAGINAW MILLING CO. -- 


had only been called as witnesses and cross examined with- 
out a full understanding that they were under trial, 

‘« Accordingly I directed you to submit the whole reeorg 
together with the opinion of the attorney general, te each 
one of the persons charged, and invite from him an answer 
These answers were filed in due course and are full jy 
detail. 

‘The answer of Dr. Wiley specifically denies that he ever 
saw the correspondence between Dr. Kebler and Dr, Rush 
or that he ever consciously entered into an arrangement by 
which Dr. Rusby was to receive compensation at a rate ip 
excess of that prescribed by the statute as interpreted by 
the attorney general. 

‘*The truth is, it appears from the answers of Dr, Wiley 
Dr. Kebler, and- Dr.. Bigelow, that there had been a good 
many precedents in the department which seemed to justify 
the employment of Dr. Rusby at an annual salary when it 
was not expected that his entire time would be taken up. 
This was the case with respect to the employment of what 
was known as the Remsen board. 

‘*The recommendation of the attorney general was upon 
only part of the evidence and hence his judgment was 
different, doubtless, from what it would have been if he 
had -had the whole record before him, as I have now. 

‘<Tt seems fairly clear that Dr. Wiley, after an examina. 
tion of the records, concluded that the employment of Dr, 
Rusby at $9 a day for laboratory work and $50 a day for 
court work, would amount to $1,600 a year if the depart. 
ment called on him whenever they needed him, and that it 
was this arrangement to which you consented. 

‘‘In Mr. Kebler’s anxiety to induce Dr. Rusby to accept 
the new terms of employment he betrayed a willingness to 
construe the contract of employment- of Dr. Rusby at 
$1,600 a year in one way to reconcile it with the law, and 
in another way to satisfy Dr. Rusby in his wish to secure 
$20 a day, and I think he ought to be reprimanded for his 
disingenuous conduct in writing such letters, 

‘*In respect to Dr. Rusby, I do not find that he was 
advised at all as to the legal difficulty and that he was only 
seeking an additional compensation which he thought to be 
adequate, 

‘*The truth is, the limitations upon bureau chiefs and 
heads of departments to exact per diem compensations for 
the employment of experts in such cases as this is a doubt- 
ful legislative policy, and one cannot withhold one’s sym- 
pathy with an earnest effort by Dr. Wiley to pay proper 
compensation and secure expert assistance in the enforee- 
ment of so important a statute. 

‘Tf this were a knowing, willful, deliberate effort to 
evade the statute, accompanied by a scheme to conceal the 
evasion and violation, I should think the punishment recom- 
mended by the personnel board, and concurred in by the 
attorney general, was none too great; but an examination 
satisfies me that a different construction ought to be put 
upon what was done; that the evidence shows Dr. Wiley’s 
action was in accord with precedents which justified him in 
doing what he did. 

‘*With respect to the other persons charged, I find an 
overzeal in Dr. Kebler and Dr. Bigelow which prompted a 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 


ASK FOR SAMPLES AND PRICES 


Saginaw, Mich. 





A. K. ROBINS & COMPANY 





MOST ALL CANNERS BUY 
CANNING MACHINERY AND SUPPLIES 


FROM 
116 Market Space, Baltimore, Md. 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD 
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With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 























MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 
STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 








8. 0. RANDALL'S SON 
NEW YORK, 60 Wall Street CHTCAGO. 2235 Union Court 0. RAN a 
wetouan, ALA ts Woeawera bing, ERWAUEER Hk Qecl i fo hatte ws rete aren eT 
Bldg. — m : ; 

BEIROIT, MICH., ieater and Randolph ST. PAUL, MINN. 172 and 174 E. Sth Street caraph Bigg. cisco, CAL. 
BOSTON, MASS., 655 Summer Street 

ata oni ng 

Formerty made by 
The Marlon Chemical Works, Jersey City 









































FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 





ASSETS. Surplus, we © — of subscrib- 
Accounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits... .$ 13,380.42 pas = Sorpi oll bi HB eee eeseereeeeeees wines 
_-chabangaeampacec<- oe °. ee Net contingent subscribers’ liability’ om 
te er eae 1 
) LIABILITIES. 2 policies in force 0,617,320.11 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 December, 1910 ....... eecccce ++ »-$10,767,744.16 
Unadjusted fire losses (es- _—_—- 
MEE). c.cssceagcaseceds 2,000.00 Net losses, Jan 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ § 27,213.32 
Surplus reserve ........... 13,158.56 Interest January 1st to Decem- 
—. distributed to credit ber 3lst, 1910 (imel.)........ cecceese 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 


_ We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) Jonn McLargn, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


: dvisory Committee. 
For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 
Lansine B, Warner, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
111 West Monroe St. William R. Roach, L. A. Sears, 
Hart, Mich, «Chillicothe, Ohio 


¥ Herbert Shriver, Westminaster, Md. 


























16 THE CANNER AND DRIED FRUIT PACKER. 


disingenuous method of squaring Dr. Rusby’s desire for 
what he thought was adequate compensation with the con- 
tract which you and Dr. Wiley were willing to make with 
him and that for this Dr. Kebler and Dr. Bigelow should be 
reprimanded.’’ 


Notices of Judgment in Cases of Adulteration and Misbrand- 
ing of Vinegar, Condensed Milk and Catsup. 

Recently issued notices of judgment of interest to readers 
of THE CANNER were the following: : 

No. 1023—Adulteration and Misbranding of Vinegar. 

‘(On September 13, 1910, the United States Attorney for 
the District of Maryland filed in the District Court of the 
United States for the said district a libel praying con- 
demnation and forfeiture of 25 barrels of vinegar, found on 
the premises of the Kenneweg Company, Cumberland, Mary- 
land. 

‘¢Examination of samples made by the Bureau of 
Chemistry of the Department of Agriculture, revealed that 
it was not pure apple cider vinegar, but consisted in whole 
or in part of a foreign material, high in reducing sugars, 
dilute acetic acid, or distilled vinegar, and added ash ma- 
terial which had been prepared in imitation of cider vinegar. 
Adulteration was alleged because certain substances. to wit, 
a foreign material high in reducing sugars, dilute acetic 
acid, and ash material, had been mixed with said vinegar, so 
as to injuriously affeet its quality and strength, and also 
because the aforesaid ingredients concealed the inferiority 
of said product. Misbranding was alleged because the state- 
ment on the label, to wit, ‘‘Pure Apple Cider Vinegar,’’ 
was false and misleading. 

‘On October 20, 1910, Board Armstrong & Co. appeared 
as claimants and filed answer to said libel, denying all of 
its material allegations. On May 12, 1911, the said company, 
by leave of court, withdrew said answer, and filed amended 
answer consenting to a decree of condemnation, which said 
answer was in substance as follows: That the vinegar 
seized under the said libel was not manufactured by said 
company, but was purchased by it in good faith from other 
parties, upon the representation made by the vendors that 
the same was pure apple cider vinegar; that the company 
caused the same to be analyzed and was informed by the 
chemist that the vinegar was pure apple cider vinegar; that 
the company sold the vinegar in the same condition, in 
good faith, in which it received the same; and that the 
company had no interest in further defending said vinegar, 
and would not oppose a judgment of condemnation thereof. 
“<¢On May 12,1911, on motion, the court ordered that the 
aforesaid vinegar described in said libel be condemned, and 
all right, title, and interest forfeited to the United States 
of America, and further, that Board Armstrong & Co, pay 
all the costs of this libel proceedings. On the same date 
it was further ordered by the court that the said vinegar be 
destroyed by the United States marshal for the District of 
Maryland, on the 15th day of May, 1911, provided, how- 
ever, that said vinegar should be delivered to the claimant 
upon payment of all costs of this libel proceedings, and the 
execution to the United States of America of. a sufficient 
bond inthe penal sum of $100, with sureties to. be approved 
by the court, conditioned that said vinegar so, libeled shall 
not be sold or disposed of contrary to the provisions of the 
Food and Drugs Act of,June 30, 1906, or of the laws of any 
State or Territory, District of Columbia, or insular pos- 
session of the United States.’’ 


No. 1028—Misbranding of Condensed - Milk. 

‘*On April 19, 1911, the United States Attorney for the 
Eastern District of Wisconsin filed information in the 
District Court of the United States for said district against 
the Delavan Condensed Milk Co., Delavan, Wis., alleging 
shipment ‘by said company, in violation of the Food and 
Drugs Act, on December 2, 1910, from Wisconsin into 
Missouri, of 47 cans of a food product denominated con- 
densed milk which’ was misbranded. The labels on these 


cans contained the following statement: ‘Beauty B 
Unsweetened Evaporated Milk Tall Size Net Weight ay 
Manufactured by Delavan Condensed Milk Co,’ 26 
‘*An examination made by the Bureau of Chemi 
the United States Ramm of Agriculture pr apeery . 
of milk showed them to be short in weight, the net wie 
of said cans ranging from 14.87 ounces to 15.81 ounces 
average shortage being 2.95 per cent. Misbrandin poe 
alleged for the reason that said labels on said artiele z 
ported that each of said 47 cans were full weight, that ge 
say, possessed a net weight of 16 ounces, whereas in fact, 
said cans were short in weight, as aforesaid, and the tat : 
ment on the label was therefore false and misleading . 
‘*On May 17, 1911, the defendant was arraigned plead d 
guilty, and was sentenced to pay a fine of $25, whieh fin 
was paid. . 


No. 1034—Adulteration and Misbranding of Tomato Cats 

‘*On November 26, 1910, the United States Attorney ne 
the District of Nebraska filed a libel for seizure and pa 
demnation in the District Court of the United States against 
600 cans, more or less, of tomato catsup, each of the 60) 
eans containing 5 gallons, in possession of McCord-Brady Co 
Omaha, Nebr., alleging that the product had been trans. 
ported, on or about October 26, 1910, from Ohio into Ne. 
braska, and charging adulteration and misbranding in viola- 
tion of the Food and Drugs Act. Each of the cans was 
iabeled ‘Elks Pride. brand Tomato Catsup. Made from 
tomatoes, granulated sugar, onions, spices and vinegar 
Made by The Harbauer-Marleau Company, Toledo Ohio? " 

‘*Analysis by the Bureau of Chemistry of this depart- 
ment showed the product to contain 80,000,000 bacteria per 
cubie centimeter, and 200 yeasts and spores per one-sixticth 
cubic millimeter. Mold filaments were found in 75 per cent 
of the microscopic fields examined. Adulteration was, there 
fore, charged for the reason that the product contained a 
filthy, decomposed, and putrid vegetable substance, and that 
the substance had been mixed and packed with it so as to 
reduce or lower and injuriously affect its quality and 
strength. Misbranding was charged in that the labels on 
the product were false and misleading in stating the in- 
gredients, and in such a manner as would lead the purchaser 
to believe that the produet was a good, pure, and genuine 
catsup made of sound and healthful substances, when in fact 
it consisted in part of a filthy, decomposed, and putrid 
vegetable substance. 

‘*On April 21, 1911, the court, after hearing, sustaincd the 
adulteration and misbranding charges in the libel, decreed 
the condemnation and destruction of the product in ques- 
tion, and taxed the costs of the proceedings against the 
McCord-Brady Co., claimants.’’ 





WANT HEARING ON SULPHURING QUESTION. 

A dispatch from Fresno, Cal., says that the local 
Chamber of Commerce last week wired resolutions to 
President Taft asking that a hearing be given to the 
fruit industry of California on the sulphuring ques- 
tion, urging that the interest at stake was too great 
to be passed upon without full knowledge. : 





JOHN W. LAUGHLIN PASSES AWAY. 
Jolm W. Laughlin, one of Philadelphia’s well known 
grocery jobbers, died last week in that city. 


CURED APRICOT OUTPUT. 

Some estimates place the crop of California apricots, 
dried, at 7,800 tons, against 16,000 tons last year. 
About 40 per cent of this season’s crop has been sold, 
and according to late Coast advices, some growers are 
getting anxious to sell. 
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Garden City Laboratory, 


SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corresive — Great Sealing 
Efficiency—Productivity of Solder Flow. 

Its superiority fully proven 


by its adoption and use by many of the largest 
‘ ; ' 


Chicago, Ii, 


canners of A: 


4134 So. Halsted Street, 
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< Soom following letter from one ‘“EOR YOUR PRESSING NEEDS”’ 


of our customers indicates 
the satisfactory™service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of you last year has 

ven entire satisfaction, grated and pressed 
ah 7 thousand bushels of apples last year ee 
from peelings and cores that I hauled from Br 3 
Evaporator. Squeezed 3 gallon of juice per /A 
pushel, and from average apples we got 4 . 
gallons of cider. 

The evaporator for making boiled cider sige 
should be owned by all commercial orchards. FT 
Too much cannot be said in favor of your sw 
apple butter cooker and colander. Your i 
machinery for working up inferior fruit and » 
by-products is certainly all you claim for 





them. Very respectfully, “Se . , : 
CHAS. H. VAN VLECK, SR Fe Be as hk Dae e+ eee ee 
CHVV/W Anderson, Mo. eS ee 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


39-41 CORTLANDT STREET. NEW YORK THE HYDRAULIC PRESS MFG. co. : §6 LINCOLN AVE... MOUNT GILEAD, OHIO 

















The 20th Century Gas Machine is thorough- 

ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. . 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Comverter never 
floods. It is impossible fer Naphtha or 
Gasoline to enter the Comverter of the 
20th Century Gas Machine unless air gees 
with it, and in exact ratie to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct te the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
when once instaled and adjusted te produce the 
desired quality 
of gas, no fur- 
ther adjustment 
is necessary. 


There is not 
a single dissat- 
isfied user of 
ag es 

ry. y no 
let us ship you 
a Machine on 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc, 








= —— 








The Alvin Fig Preserving plant at Alvin, Tex., has 
started operations. 

FE. E. Ashley has opened a small canning plant at 
Letart Falls, Ohio. 

The Grand Rapids, Mich., “Herald,” of September 
9, printed the following item: 

The plant of the Puyallup Canning Co., Puyallup, 
Wash., is running on Bartlett pears. 

Business men of Platte, S. D., are considering build- 
ing a canning factory at that place next season. 

E. Hoefert, says.a report from Two Rivers, Wis., 
is to begin the canning of lake fish at that place. 

The Frankfort, Ky., canning factory is in operation 
on tomatoes. Recent rains improved the crop in that 
vicinity. 

Both canning factories at Fort Lupton, Colo., are 
in full operation, one running on tomatoes and the 
other on tomatoes and beans. 

The record of the Dickinson Canning Co.’s factory 
at Eureka, IIl., according to an Illinois newspaper, is 
173,000 cans of corn in one day. 

The Cedar Rapids, Ia., “Republican” states that “the 
canning factories of Iowa have all had good seasons. 
The quality of the pack thiswear is said to be unusually 
good.” 

The plant of the Little Réeck, Ark., Canning Co. has 
been running on peaches, the fruit being received from 
Michigan. This plant is ‘also handling tomatoes this 
season. 

The Cleburne canning: factory at Cleburne, Tex., 
was burned a few days ago. The plant was the prop- 
erty of W. E. Watts and J. Beasley, and was insured 
for $3,000. 

The chile con carne canning plant operated by the 
Gebhart Chile Powder Co., at San Antonio, Tex., re- 
cently found it necessary to enlarge its capacity, as it 
was oversold. 

A report from Eau Claire, Wis., speaking of the 
Lange Canning Co., says that “whether or not pump- 
kin will be canned after the corn season has not yet 
been decided.” 

George C. Miller, President of the Farmers’ Union 
at Harrison, Ark., favors a canning factory for that 
place and is urging the local commercial club to start 
the movement. 

J. E. Quear, connected with the Grand Valley Can- 
ning & Preserving plant at Fruita, Colo., is reported 
as saying that a canning plant will be established at 
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Grand Junction, Colo., as soon as the Kannah Creek 
mountain water system is completed. 

The Cooperative Union of Canada is considering the 
advisability of establishing a large canning plant. | 
was not stated at what point the factory, if built, would 
be established. 

The Arkansas Valley Canning & Produce Co. has 
been incorporated in Colorado by H. M. Giller, Wm, 
F. Wade and Wm. Young, of Hasty, Colo., with $10. 
000 capital stock. ™ 

The Ideal Canning Co., of Boston, Mass., has been 
incorporated with $1 capital stock. The inco: 
rators were Edward E. Farnham, Frank B. Wilde and 
George M. Faulkner. 

Thorndike & Hicks, packers, of Rockland, Me., have 
purchased a building at Maxcy’s Mills village in the 
town of Windsor. It is to be remodeled into a corn 
and fruit packing house. 

The following item is reprinted from a report from 
Madison, Ind., to the Indianapolis “News”: “The 
Snider Catsup Co. is to become one of Madison’s most 
important industries. Next year it will desire two 
thousand acres. It will increase the factory’s capacity, 
and probably put in machinery to can pork and beans.” 

Speaking of the season’s work at the plant of the 
Cedar Falls Canning Co., Cedar Falls, Ia., Mr. Gilkey, 
who has given his personal attention to the business, is 
quoted as stating that “the quality of corn and the 
amount packed exceeds that of any other season in the 
history of the institution, which is certainly remarkable 
owing to the past season being rather an off year for 
the crop.” 

A press report from Waverly, Ia., under late date 
said: “The motto at the Kelley canning factory is still: 
‘Smile while you can and can a few smiles while you 
are canning.’ They have filled between two and three 
millions cans, and they expect to fill four million. They 
have used the sweet corn from about 1,500 acres and 
there are 500 acres still out. The quality of the corn 
is still good.” 

“W.R. Roach & Co., owning the largest cannery in 
the state at Hart and several branch canneries at vari- 
ous points, may have a branch in Grand Rapids an- 
other year. The establishment of a branch here has 
been seriously considered and if the matter is taken up 
next season it will be on a $200,000 basis. This city 
has substantial advantages as a canning point because 
of the large fruit market.” 








E. L. STANTON & COMPANY 


BD Merchandise Brokers and Manufacturers’ Agents 
ag) Canned Goods, Dried Fruits and Specialties 


RAS 310-311 Granite Bldg, ST. LOUIS, MISSOUR) 

















LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


604 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 








MONEY, MONEY, MONEY 


We Loan on Canned Goods, Dried 
Fruits, stored in our warehouses. 
Let us distribute your Pool cars. 


Wakem & McLaughlin, 


INCORPORATED 
CHICAGO, ILLINOIS 
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Tomato—Landreths’ Red Rock 


Nothing like it for production, solid- 
ity, color, smoothness, freedom from 
core, freedom from rust or split. 

No other Seedman can furnish the 
true grade of Landreths’ Red Rock 
originated by us. Don’t be humbugged 
by misrepresentation. Any make-be- 
lieve stock is certainly inferior, and that 
will be evident at harvest time, when 

you may want to kick yourself. 

The seed of Landreths’ Red Rock is all grown on Blooms- 
dale Farms, and is only sold in sealed cardboard cartoon packages 
of quarter and half-pounds. Insist on these cardboard packages. 
We sell all other sorts of seeds used by Canners. Write us stating what you want. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 




















“Take It From Me” 


said a prominent canner at 

the Milwaukee Convention, 

“That Knapp Labeling and 

Boxing Machines do all that 

is claimed for them.” Lots 

ale cae of other users say the same 

thing. We pest that if you send for one of our 

new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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Reports on Tomato Crop Indicate Small Pack - 


TOMATOES. 
Indiana. 

Ladoga, Sept. 18.—‘‘The tomato vield at our three 
factories is heing heavily reduced on account of heavy 
daiiy rains since September 8. The vines are heavy set with 
tomatoes, but pack indicates a reduetion of at least one 
third since that day.’’ 

A Leading Packer Reports—‘‘The contracted tomato 
acreage in this state is undoubtedly the heaviest it has been 
for three or four years, but owing to hot, dry weather during 
the latter part of Mey, farmers were unable to get out all of 
their anticipated acreage, and the actual acreage planted 
was probably only 80 per cent of that contracted. On the 
other hand, the prospects for a crop are the best we have 
had in ten years. We will be badly fooled if the state as a 
whole does not produce 30 per cent more tomatoes than it 
did in 1910.”’ 

Delphi, Sept. 16.—‘‘ The tomato crop is a joke. It is now 
past the middle of September and no tomatoes have been 
received at our factory up to date.’’ 

New York. 

South Dayton, Sept. 16.—‘‘We are getting very 
Jarger yield than in 1910, and very superior quality.’’ 

Syracuse, Sept. 16.—-‘‘ As to the tomato crop, it is early 
yet to ascertain what percentage of a crop there will be in 
this section. Present indications are that there will not he 
over 60 per cent of » normal crop on this artiele.’’ 

Maryland. 


‘*Tomato 


much 


Whiteford, Sept. 16.— from bad to 
worse and will soon be over.’’ 

Port Deposit, Sept. 14.—‘‘Continued wet and cloudy 
weather has retarded the ripening of tomatoes and caused 
many to rot. I don’t look for more than two-thirds of a 
pack in this section.’’ 

Perryman, Sept. 14.—‘‘The tomato situation is still very 
eritieal. Good weather last week helped and made quite 
an improvement in both quality and quantity, and will 
make from 50 to 60 per cent of the anticipated pack, if it 
continues for two weeks more. More heavy rains will close 
the pack in a few days im many sections.’’ 

Federalsburg—‘‘ Acreage and crop are both short in this 
section. Heavy rains the latter part of August caused 
vines to blight and thousands of baskets of both ripe and 
green tomatoes rotted. Up until the 6th inst. we made but 
half time. Ordinarily we would have had at least two 
weeks full run up to that date. Flor the past ten days 
factories have made full time, and this week saw all the 
glut there will be in tomatoes this season, and next week 
will see a decided falling off in raw stock. Many growers 
claim they are practically through delivering.’’ 


crop gone 


Delaware. 

Seaford, Sept. 15.—‘‘The tomato situation has not im 
proved any in Delaware and Maryland during the last week. 
There has been no glut compared with other years, and 
from present indications there will not be any; and afte? 
next week the packing will be very small and will hardly 
pay for a large house to remain open.’’ 

Stockley, Sept. 15.—‘‘The tomato situation does not im 
prove with time. We had a little surplus stock one day this 
week, but they fell off more suddenly than they began. At 
some large packing points there has been a glut of high 
priced raw stock, but this was at the expense of the local 
eannery. We do not put much faith in the talk of packers 
buying goods from each other to cover contracts, thereby 


making a market. The jobbers are holding off 
higher prices; no cry of wolf this time. We do not think 
packers will fill their future toinatoes, If we 
wanted to buy a carload of canned tomatoes today we would 
not know where we could get it.’’ 

Smyrna, Sept. 16.—‘‘ Receipts of raw tomatoes have been 
heavy at canning factories very generally throughout this 
section during the current week, and will likely continue 
so next week. After that they will be very light. Many 
tomato fields are being stripped on this week's picking, no 
green ones being left on the vines to ripen, no matter how 
good the weather may be. This same condition will exist to 
an infinitely larger degree next week. The bulk of the 
tomato canning in this section this season will be done this 
and next week. The total pack will fall very much below 
the prospective pack of a month ago.’ 


to pay 


sales on 


Virginia. 

Troutville, Sept. 16.—‘‘ We have just closed our busiest 
week of five and a half days’ run. Will not have as many 
the coming week. The. pack in this section will about rp 
even with last year.’’ 

Roanoke, Sept. 16.—‘‘As to the tomato pack in this see. 
tion we heg to advise that packers generally have not been 
running on full time, but the aggregate of tle pack will be 
better than was auticipated just before packing season 
opened. From the best information which we ean gather, 
we believe that the pack in these five counties will exceed 
the pack last year by at least 50,000 cases.’’ 

Troutville, Sept. 14.—‘‘The. tomato condition here js 
about as follows: Early tomatoes are practically all gone; 
medium late crop is ahout all-we could expect; the extreme 
late vines are showing very little ripe fruit vet. Very few 
factories are running full time, which is something unusual 
for this date.’’ 

Daleville, Sept. 14.—‘‘At present we think possibly we 
may have somewhere ketween one-half and two-thirds of a 
crop of tomatoes.’ 


CORN. 
Indiana. 
18.—‘‘ Late corn 
The total pack is 


better than 
than our 


Ladoga, 
anticipated 
earlier estimates.’ 

Delphi, Sept. 16.—‘‘The corn pack has been disappoint- 
ing and will be decidedly short. We will sav as mueh as 
30 or 40 per cent of last year’s crop.’’ 

A Leading Packer Reports Under Late Date—‘‘ The corm 
crop in this particular section. was damaged considerably 
by the prolonged drouth, but. even so we think that the 
average crov of the state will be in exeess of the crop of 
1910.’” 


Sept. 
earlier. 
? 


. a eT 
is vielding 


larger 


lowa. 

Dysart, Sept. 16.—‘‘ Will close season today with 30,000 
case pack. Will have a few thousand cases ever contracts.’’ 

Lake Mills, Sept. 18.—‘‘ We shall finish packing chis week; 
quality exeellent, although the season’s pack is just about 
large enough to fill our contracts.’’ 

Monticello, Sept. 16.—‘‘We are just threugh with ow 
pack. We had a good average pack and our corn was fiae. 
We will be able to fill our contracts in full and have 2 little 
surplus left. The corn crop in our immediate section was 
very good this vear.’’ 

Maine. 


Waterville, Sept. 16.—‘‘Heavy frost has occurred. We 








Tell 

us your 
require- 
ments 


PUMPKIN 
SQUASH 


JELLIES 
SOUPS 


PRESERVES 
JAMS 


SYRUPS 


FRUIT BUTTERS TOMATO PULP 
BLUEBERRIES MINCE MEAT 


Standard and Special Filling Machines 


Send 
us 
Specifi- 
cations 


MOLASSES 
CONDENSED MILK 
EVAPORATED MILK 
CHILI CON CARNE 
POTTED MEATS 


IN GLASS OR TIN PACKAGES 
McINTYRE-HAIGHT CANNING MACHINERY CO. 


Gibson City, Ill. 
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estimate the damage to corn at this writing.’’ 
New York. ; 
South Dayton, Sept. 16.—‘‘We will finish packing corn 
pout the 20th inst., with a 50 per cent increase in yield 
a Af 
over last year. 


Wayland, Sept. 16—‘‘Only about one-third of our corn 
js in the cans. 


are unable to 


Have now packed about 7,000 cases.’’ 
Syracuse, Sept. 16.—‘‘The corn crop in this section is 
very uneven in maturing and there will not be to exeeed 
g) per cent of a normal crop. 


TIN SALTS IN CANNED FOODS OF LOW 
TENT, WITH SPECIAL REFERENCE 
CANNED SHRIMP. 


(Bureau of Chemistry Circular No. 79.) 

It is customary to attribute the presence of tin salts 
in canned foods to the action of the acids of those 
foods on the tin of the container. We usually think 
of the action of a food upon the tin as proportional to 
the acidity of the food. 

The acidity of many products ordinarily preserved in 
cans is so high and their effect on the tin lining of the 
colitainer so marked as to offer a sufficient explanation 
of the amount of tin salts they contain, and until re- 
cently the high tin content of certain vegetables and 
other products of low acidity was overlooked or re- 
garded as accidental. The interest lately awakened 
in the subject of tin salts has led to a more careful 
study of the question than has been given it before and 
it is now recognized that several articles such as cer- 
tain varieties of fish, beets, lima beans, asparagus, and 
pumpkin, though being almost without acidity, have 
a marked solvent action upon the tin lining of the con- 
tainer in which they are preserved. As far as we are 
aware, however, no explanation of this fact has been 
offered. 

Tin Content of Canned Goods Varying in Acidity and Age. 

The relation of the acid to the tin content of a series 
of canned goods, examined about six months after they 
were packed, is well shown by the following table in 
which the acidity is expressed as acetic acid and the 
amount of tin is stated in milligrams per kilogram of 
the canned food and as milligrams of tin for each 100 
mg of acid. In the table those foods having the highest 
amount of tin in relation to their acidity are given first, 
and it is seen that the fruits whose action on tin is most 
familiar to us because of their high acidity come last in 
the list with from 1 to less than 5 mg of tin per 100 
mg of acid. 

Table 1—Acidity and tin content of canned goods about six 
months after packing. 


ACID CON- 
TO 


Milligrams 
of tin per 
100 millig’s 
of acid. 
75.0 
93.3 
72.8 


Acidity as 

acetic acid. of tin per 

Per cent. kilogram. 
0.012 90 
-012 112 


262 


Milligrams 


Substance. 


Salt fish 


N 
= 


t 
oO 


Corn 012 
Pumpkin O72 

Do 012 
Lima beans 017 
String beans 108 

Do .108 
Pumpkin 156 
156 
019 
.126 
126 
025 
180 
.180 
450 
B90 290 
.390 145 
.234 84 
534 186 
.966 146 
486 90 
510 61 
082 63 


bo 9 
7 
bo Ge 


1 


© = 
St 


aa 


Raspberries 
Tomatoes 


Cranberries 
Cherries 
Peaches 
Grapes 
Plums 
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In some of the vegetables considered in this table the 
ratio of tin to acid is a little higher than in the case 
of some of the fruits shown. It is distinctly higher in 
all cases, however, especially if the pears, which are 
somewhat anomalous in one other respect, are ex- 
cluded. Moreover, in the fish and in a number of the 
vegetables the ratio of tin to acid is strikingly higher 
than in the fruit. In a general way the ratio of tin to 
acid in the fruits appears to depend on the variety 
of the acid the fruit contains, the solvent action of 
citric acid, to which the acidity of raspberries and to- 
matoes is due, being less than that of malic acid. Pears 
appear to be an exception to this rule, however, since, 
notwithstanding the fact that their characteristic acid 
is malic, they contain a greater amount of tin in propor- 
tion to their acidity than any other fruits. 

It is obvious that in data of this kind conclusions 
must be drawn from the data as a whole rather than 
from the analyses of individual cans. For instance, 
one of the samples of tomatoes has 7.4 mg of tin for 
each 100 mg of acid, whereas the second sample, put 
up at the same time and from exactly the same batch of 
tomatoes, but in a different kind of plate, contains but 
3.7 mg of tin for each 100 mg of acid. A wide differ- 
erence is shown also among the samples of corn and 
of pumpkins examined. The general trend of the 
results is so striking, however, as to indicate that in- 
dividual differences may be over looked for the present 
and cannot be regarded as overthrowing the general- 
ization that the products given first in Table I contain 
some substance other than acid that has a marked 
solvent action of tin. 


(Concluded Next Weck.) 


Use CANNER Want Ads to get nea seed. 








WE GLADLY GUARANTEE OUR 


Adhesives because we KNOW them. We want YOU to know 
them if you do not use them now. Every pound shipped “on 


approval,” so you can test them with no risk. 


CLARK PAPER & MFG. CO., Rochester, New York 


Originators and Sele Manufacturers—80 American and Foreign Agencies 
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Canned Goods Market 











There has been a fair amount of day-to-day trading in 
canned goods in Chicago this week, but the market lacks 
snap. The feeling continues very strong on the various lines 
of canned foods, with the exception of apples, and here and 
there have cropped out evidences of more disposition 
(usually for a good reason) on the part of some of the 
packers having a surplus of corn to market it. 

Notwithstanding the natural and inevitable divergence of 
views regarding the outcome of the present canning season 
on corn and tomatoes with reference to the total production 
of these staple foods, the packing is near enough its end to 
make it evident that ecanners will have little surplus of 
either to offer after completing deliveries of their future 
contracts. All ideas cannot be expected to accord concern- 
ing the size of the packs, but the opinion of a big majority 
is that packers will have very little surplus outside of the 
few whose future sales were but a small percentage of their 
output. Generally in the past there has been from a fair- 
sized to a large surplus production of canned foods for offer 
after all deliveries of futures had been made, but this year 
eanners will go into the winter with little of any deserip- 
tion of canned food in their warehouses. Fruits, excepting 
apples, which are still an unknown quantity, are well sold 
up in nearly all varieties, including berries and California 
fruits; peas have perhaps never been so closely cleaned up 
in first hands so soon after the canning season, and from 
the reports received during the last several days the chances 
that canners will pack any quantity of tomatoes in excess 
of their futures is slight indeed. It looks like a short pack 
sure. The corn pack will be somewhat larger than last 
year, but it is questionable if many packers will have much 
of a surplus after filling their future orders, which totaled 
the largest business ever booked in advance of any season’s 

ack, 

Corn—It seems that some folks—packers as well as buy- 
ers—are overestimating the size of the season’s corn pack. 
Apparently they figure the total is tremendous. It is ad- 
mitted that Illinois and Iowa, particularly the latter, have 
run ahead of last year’s output, and perhaps New York 
state has put up somewhat more than last year, but in what 
other states is there very much of an increase, and is there 
much of a gain in all these other states? THE CANNER 
doesn’t think so. Don’t forget that the frost in Maine at the 
end of last week did a large amount of damage, materially 
eutting down the yield of the late corn, and from our advices 
reducing the size of the Maine pack very considerably. 

THE CANNER in Monday had one of the best posted 
men in the country on corn take up the various states, one 
by one, and estimate the probable pack. The total reached 
by him was 10,875,000 eases, whereas last year’s pack was 
10,063,000, and THE COUNTRY NEEDS MORE CORN 
THAN WAS PACKED LAST YEAR. 

We hear that it is possible to buy western standard corn, 
new packing, at 62%e f. o. b. factory. We heard of only 
one or two packers seeking to sell at this figure, and the 
reason given was lack of safe storage. Other western 
packers quote standard at 65¢ factory. We hear extra 
standard offered at 6714c¢ and fancy western packed coun- 
try gentlemen at 774%4c from Indiana to 85e for Iowa and 
Illinois packing. 


W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods — Brokers 


Advances on Consignments 

















WOOD, President E. H. MITCHELL, Vice-President 
W. A. WAGNER, Secretary-Treasurer 


The Dugdale-Hayden Brokerage Co. 
CANNED GOODS AND CANNERS SUPPLIES 


MAJESTIC BUILDING 
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INDIANAPOLIS, INDIANA 


EDWARD E. 


YOUR INQUIRIES SOLICITED 


A prominent western corn packer, who is a deep student 
of conditions affecting market values of canned goods 
talked to THE CANNER yesterday on the corn situation and his 
remarks merit your attention. He said: 

‘With the known short crop of canned peas, on account 
of the dry weather, and the possible short crop of tomatoes 
on account of late, wet weather, and the shortage in the 
bean crop everywhere as well as shortage in the potato ang 
cabbage crop, and with nearly all of the sugar corn crop 
already contracted for at opening prices in the early part 


“of the season, and with a known shortage of sugar corn 


crop in many places, and with short deliveries of sugar corn 
peas and tomatoes: by scores of packers, both East and West. 
with many jobbers short on their season’s requirements of 
all these staple articles of canned goods, and with scores of 
inquiries from jobbers who have not yet bought their usual 
requirements, and who ‘may not be able to do so from the 
very small surplus of sugar corn that a few corn packers 
will have left after filling their unconditional orders, and subject 
to pack orders, it does not seem reasonably possible or probable 
that we shall see any lower prices on canned goods of any 
kind during the coming year, not even on sugar corn; but og 
the other hand, we should reasonably expect some advanee ip 
prices above the present market price. In my opinion, the 
jobber who is short now on his usual requirements of sugar 
corn, peas or tomatoes will show good judgment by get 

his orders accepted for any of the above articles at the 
present market price. There is no question but that the 
publicity bureau has done a great deal towards inereasing 
the consumption of all kinds of canned goods in the United 
States, especially canned vegetables, sugar corn and ; 

Illinois packers are flooded with inquiries from different 
jobbers begging that their orders be booked for future te 
quirements, which they have not been able to get accepted 
at this date in any large quantities, and probably will not 
be able to do so until the sugar corn packs have been con- 
pleted, which will not be before October 1, and then only in 
limited quantities. I do not except to see any boom or rapid 
advance for some time:at least, neither do I expect to see 
any decline from present prices for reasons stated.’’ 

Tomatoes—All developments have been of a character 
caleulated to produce a strong feeling, or better yet, to 
further strengthen the feeling. Reports from some of the 
heaviest canning centers in the tri-states have been dis- 
tinetly discouraging, while it is a foregone conclusion that 
the West’s tomato pack will be both materially below 
normal and small enough to largely increase the West’s re- 
quirements ef Eastern goods. The packing season isn’t 
far from being over. Last week witnessed a near-glut in 
some sections and this week is expected to wind up the 
heavy receipts of raw stock. In many localities there has 
been entirely too much rain for the crop’s good. The 
situation is bullish, looked at from every angle. Western 
canners quote 3s at 90¢ factory with possibility of 87% 
finding a seller in southern Indiana. Few offerings are 
being made. 

Beans—Advices are that there is very little surplus of 
green beans in canners’ hands in either New York state or 
Michigan. We hear No. 2 faney Michigan cut wax beans 
offered at 75e factory; No. 2 faney New York cut green 
refugees, 85¢ factory; No. 10 faney Michigan cut wax 
beans, $3.50 f. 0. b. factory; No. 2 faney Michigan whole 
No. 2 grade wax, $1.35; No. 3 grade, $1.05; No. 4 grade, 
90¢ f. o. b. factory. 

Pumpkin—Demand has been better of late, stimulated by 
reports of poor crop. Quotations on Western packing No. 
3 standard pumpkin are’ generally 55¢ to S5744e f. 0. 
factory, though No. 3 fancy pumpkin in sanitary cans is 
quoted at 65e. The old pack of pumpkin is very closely’ 
cleaned up. 

Pruits—Conditions on California canned fruits are wo 
changed. Offerings are limited in any variety and prices 

Canned Goods and Dried 


STORACE Fruits a specialty. Liberal 
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jd very firm. Deliveries of 1911 packing from California 
pe coming forward slowly. 

In Michigan the peach-canning season is rapidly nearing 
4 end, with the largest output in several seasons. How- 
” on A erop came in with such a rush that canners were 
aA ut to handle the receipts, and as a result we under- 
. that the canners turned out virtually no peeled grades, 
pou of No. 10 size. While Michigan’s pack has been 
pore the demand has been heavy. The J. M. Paver Co., 
iriengo commenting on this, say that ‘‘ Michigan appar- 

tly is supplying the entire country east of the Rockies 
en h unpeeled peaches, and because of this we do not look 
“ lower prices.’’ No. 2% standard Michigan standard 
ad unpeeled pie peaches are quoted at 90¢ factory. No. 
te 9.50: No. 2s, 75¢; and No. 10s solid pack peeled yellow 
peaches, $4.00, f. 0. b. factory. 


The California Fruit Canners’ Association’s quotations, 
fo, b. coast, on 1911 packing canned fruits are as follows: 
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rries cose 
Strawberrier 2.75 2.50 
* Berries packed in enamel lined 
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Variety 


No. 3 
No. 8 
Extra 
2% Grade 
No. 8 
Extra 
Standard 
No. 8 
Standard 
No. 8 Kettled 


No. 8 
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*Strawberries 7.00 6.50 


* Berries packed in enamel lined cans. 





According to Honolulu advices the expected pack of 
pineapple in the entire islands for this season will reach 
from 750,000 to 800,000 cases, probably being nearer the 


former figure. This is the largest season the pineapple in- 
dustry in Hawaii has ever known. 

Apples—The market on apples is off, due to the large 
crop and consequent cheaper market for green stock. We 
hear fancy New York No. 10 apples, winter fruit, offered at 
$2.50 f. o. b. factory; No. 10 standard Michigan apples, 
winter fruit, $2.40; No. 10 standard Illinois and Pennsyl- 
-vania packing, both quoted at $2.25 f. o. b. factory. No. 3 
standard Michigan winter apples are offered at 7244c fac- 
tory. No. 3 Illinois packing are quoted at 70c factory. 

Peas—Small lots of peas are obtainable, and generally at 
former values. Possibly there has recently been an offer- 
ing or two of small quantities at some concession, but gener- 
ally speaking prices hold steady. Chicago brokers report 
that they are being importuned by their interior representa- 
tives for prices on 1912 peas, but beyond what was reported 
in The Canner last week, nothing more has been heard in 
regard to packers naming opening quotations, except @ 
rumor that one or two Indiana canners had sold some fu- 
tures. The demand for old packing is quiet, yet not ex- 
actly a minus quantity, and such orders as come in are not 
filled without difficulty. 

Spinach—The market is strong on this article, and can- 
ners report that raw material for packing is very much 
higher in price than usual in the fall. Business on No. 10 
spinach has been done here recently at range of $3.00 to 
$3.25. No. 3 spinach is quoted at $1.00 factory for good 
quality, and 95e for good No. 2s. : 

Sauerkraut—No. 3 standard sauerkraut, Indiana packing, 
is quoted at 6214 factory. We hear No. 3 fancy Wisconsin 
kraut quoted at 65¢ factory. 

Salmon—Conditions on the spot are as described last week. 
Red fish are in scanty supply and prices very firm. 

A dispatch under late date from Seattle stated that ‘‘ with 
the salmon packing season almost over on Puget Sound it is 
estimated that the pack of pinks for this season will reach 
750,000 cases, or nearly twice as much as in any previous 
year. Canning is expected to end this week. The pinks, 
known as humpbacks, run on alternate years, The pack in 
1909 was 365,156 cases.’’ 





Pickles and Kraut 











Pickles—The harvest is practically over, although some 
factories report a fair amount of receipts. The vines in 
some sections are green and healthy looking, and unless we 
have a killing frost soon a great many pickles will be taken 
in at the salting stations yet. 

There is no change in price. The market continues firm; 
vat run, $1.25 for new stock, $1.50 for old. Vinegar goods 
are being quoted at $6 for mediums. 

Sauerkraut—The market is a little easier. 
spot goods have been sold at $5.75, Chicago. 
being offered at $5.50. 

Cauliflower—Spot stocks are light; no domestic offeréd; 
imported, 60-gal. casks, $15 Chicago. 

A report under recent date from a prominent pickle manu- 
facturer in Wisconsin noted receipts of about 10 per cent 
more pickles than to the same date last year, the manufac- 
turer stating in a letter to The Canner: ‘‘We expect few 
more pickles, as the vines are about played out. We believe 
that this week will practically close up the season. 

‘*At our stations in central Michigan crop this season is 
about 20 per cent less than that of last year. Our foremen 
from that section advise that another week will close the 
season there. 


A few cars of 
Futures are 
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‘‘In regard to pickle condition, the demand seems to be 
very strong, especially on sweet goods, which must neces- 
sarily be packed from old stock pickles for some time, as 
the new crop will not be fit for use in sweet stock for at 
least 90 days. From what information we can gather from 
different sections of the country, we would. estimate that 
there will be about the same amount of pickles in stock at 
the close of this season as at the close of last season. 


Choice hand-picked pea beans for prompt September ship- 
ment are strong and the market about $2.30 f. o. b. Michigan. 
The weather during much of September has been unfavorable 
for the growing crop, and it is the opinion of well-informed 
operators that some damage has been done. Commenting on 
the effect of the weather and the probable outlook in this 
line, Arthur J. Thompson & Co., Chicago, said to The 
Canner during the week that ‘‘with .good, clear, warm 
weather for ten days or two weeks, we will get probably a 
crop not quite equal to last year’s in quantity. Every bad 
day will cut this down. There is a ciean-up of old beans, 





Beans 











aCanners’ Supplies | 


The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 

. 1s, 134” opening 25 


; 214s, 275” opening 
. 3s, 2x” opening 
. 108, 245” or 2%” opening 
Solder Hemmed Caps. 








The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 


Plain. Inside Enamel Cans. 


3 s 4% im. high 

3 85 in. high 

3 s 5% in. high 
10 8 


% in. high 
in. high 
% in. high 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40¢; No. 28, 60¢; No. 244s, 75e; No. 3s, 85c¢; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 

. Ils, per M., 1%” opening 

. 28, per M., 19%” opening..............+. Seeseoce 

. 2s, per M., 2%” opening 

. 3s, per M., 27,” opening...... CeO bdS awed e baee 

. 10s, per M., 24e” or 2%” opening 

Solder Hemmed Caps. 

1% im., por M.......-005- 
% 1-16 im., per M 
2 7-16 in., per M 


The United States Can Company, Cincinnati 
prices on packers’ cns for 1911 as follows, f. °. 
point: 

No. 1s, per M 


0., quo! 
b. shipping 


No. 2%s, per M 
INO. OB, POF Ma wcccccccccccccccccsccccccces 16.75 
No. 108, per M 42.00 
Quotations on sanitary cans by the United States (y 
Company for the season of 1911 are as follows: 7° 
Inside Enamel Cans, 


% in. high 
in. high 
Y% in. high 


in. high 
% in. high 


COW WWD lw 


1 

2 

. 2 

% in. high . 3 
3 

3 

0 


‘ 1 
Solder Hemmed Caps. 
1% in., per M 
Boe iM., POF Me oc cesecccccccccccccscccsecess 1 
2y5 in., per M 170 
The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. », } 
shipping point: , 
EM 6.5 0005 dad 05h 50.05.4005 aco secaed 
No. 2a, per M....ceccccene andhenccerngbiled 
No. 2%s, per M 
No. 3s, per M 
No. 10s, per M 
Solder Hemmed Caps. 


~~ 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


. 2s, per M 
. 2448, per M 


Pig Tin—Neglect on the part of the Syndicate (studied 
or otherwise) resulted in a heavy break in prices early in 
the week, resulting in the purchase by consumers of a con- 
siderable quantity of apparently low priced tin. Some re- 
covery, however, developed later, and it is rumored that the 
Syndicate have plans laid for a bull raid in October, but they 
are not saying much about it, and it is a matter of guess 
work, Buy what you need, and only when you need it, is still 
a good motto to adopt in this commodity. 

We quote as follows, f. o. b.. New York: 

Spot. September. October. 
DOO er CO a civic osiaciadada $40.75 $40.70 $40.65 
RO Se IB iirig 00 os anima we ced 41.05 pe > 

Tinplates—Prices, f. o. b. mill: 
Bessemer Steel Cokes. 

€207 » Tbe.) « ces oemmaneic 8:05 4 0680s oss. see are 
2 Saree ereery eres 3.70 
Ok LD 0 ESA errr ere 3.65 
ie Aer eer rerr rr 3.60 


14x20 
14x20 
14x20 
14x20 








We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


Removal Completed 
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J;}U. S. CANS 

















Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 


Friction Top, Syrup and Paint Cans 





Wax Top Fruit and Vegetable Cans 
Lard Pails and Coffee Cans 


Lithographed Pails and Cans of All Kinds 














" Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 














United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Correspondence 











[ Baltimore 





Baltimore, Md., Sept. 16, 1911. 
Plagiarizing Upton Sinelair one might 
justly eall Baltimore ‘‘Tomato Town,’’ judging from its 
appearance this week. Tomatoes have been coming in ut a 
lively clip. Schooners, buggies, pungies, power barges and 
any kind of a craft having been called on to bring tomatoes 
from the various rivers and creeks on both sides of the 
Chesapeake bay, and yet, in spite of this, the market on raw 
tomatoes has not been below 35c¢ per bushel, having ranged 
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from that figure up to 45c. Packers have strained and 
are straining every nerve to get the stuff into cans. They 
realize that the season opened two- weeks late and are 


afraid it will end early, as the fruit seems to be ripening all 
at once. 

Reports from the growing end.say that the glut will be 
over this week and that the same packers who were blocked 
this week will be hunting for raw stock next week, so as to 
be able to make a full day’s run. Some growers say they 
will finish picking today and others say they will finish by 
middle of next week. Very late patches may run until 
the end of the month or beginning of October, but the gen- 


eral consensus of opinion at this time seems to be that this’ 


season will be one of the shortest on record as far as time 
is concerned, also that the pack in the aggregate will be 
much below the average. 

The market on the canned article remains firm at 85e¢ 
Baltimore, and not many sellers even at that figure. A few 
cars were picked up this week at 82%e f. o. b. country, al- 
though this figure is really below today’s market. The de- 
mand from jobbers continues dull, but there are plenty of 
packers who stand ready to buy at 80c and some of them 
have been taking in the goods offered at 82%4c. The market 
on No. 2 remains at 621%4¢ to 65¢. Some packers having 
bought back at 62%4c their future sales that were made at 
57M%e and 60c. This shows at least how these particular 
packers view the situation. There are a number of packers 
both in Baltimore and in the country contiguous who will 
need to run full days every remaining day in September 
to be able to produce all the futures they have sold. The 
next ten days will really tell the tale. If raw stock falls off 
next week as predicted, then a short pack is a certainty and 
higher prices will be on the cards for the winter and spring. 

It must not be forgotten either that tomatoes are not 
really high at 85¢ per dozen. In fact, all the staple lines 
of canned goods (with possibly the exception of peaches) 
are still quite reasonable considering the actual food value 
they contain. The oft repeated complaint of the ‘‘high 
cost of living’’ certainly does not apply to food in the re- 
doubtable tin can. As a matter of fact I often think this 
‘fery’’ is misstated and that instead of being ‘‘the high 
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and Mary 
will be back at 
the Breakfast-Table 
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cost of living’’ 
the latter gets 
former. 
Corn—The pack is nearly over in this section ang will 
likely total a fair average in size. The quality generally 


it ought to be ‘‘the cost of high living,’ 


more people into ss 


trouble than does the 


is good. The market continues firm on basis of 72%¢ to 
75¢ for small orders of standard Maine style or 70e to 


72%e for carload lots. 

Apples—Can now be bought at 70e for No. 3 and $2.20 
for No. 10. These are likely to be the figures for ‘the 
balanee of the packing season and after that the market 
may go higher. 

Pears—Are in very active demand. The crop is only 
about two-thirds of an average, but quality will be good 
Standards in syrup and extra standards are very much 
sought after on basis of 85¢ to 90¢ for the former and 
$1.00 and $1.05 for the latter. The rise in sugar will add 
considerably to the goods. It is necessary to use anywhere 
from 1% Ibs, to 3 Ibs. of sugar to the dozen, according to 
grade, and an advance of anywhere from lise to 1%¢ per 
lb. means a considerable addition to the cost. “2 

Peas—This market is nearly cleaned up of standards at 
$1.20. A few sifteds can be bought at $1.30 and extra 
sifted at $1.40 to $1.45, but quantities are very small 
There are no seconds left, but the trade is taking soaks in 
place of these. Soaks are selling at 57%4c to 60¢ for strip 
label and 60¢ to 62%4e for wrapper label. 

Other Lines—The demand during the week for assorted 
goods has been fully up to the average, especially for small 
truits—string beans, wax beans, spinach, okra and tomatoes 
and sweet potatoes. ‘The latter are selling at $1.00 to $1.05 
for immediate shipment and 95¢ to $1.00 for shipment at 
sellers option during the packing season. TARTAR, 





.Portland 











Portland, Maine, Sept. 18, 1911, 

Eprtor CANNER: The report which I am about to make is 
an important one, and I realize the necessity of accuracy; 
but the facts are still evasive. I am right on the spot and 
do not know, hence I confess that the pretended knowledge 
of some buyers out of the state is more than disagreeable. 
Even the few who have visited the packers within a week 
know but very little, simply for the reason that packing 
must continue for some little time yet. 

Corn—A short time age I gave out the statement that I 
expected a pack of one million cases of corn and called the 
average about 750,000 eases. I reckoned that half the pack, 
say 500,000 cases, was in the cans when the first frost, a 
‘‘killer’’ in some places, came humping along. Perhaps 1 
was a little high in my estimate of the quantity that was 
then beyond the danger, but at least half of the estimated 
pack was ‘‘out in the cold.’’ And it was a cold night, the 
thermometer sagging down even below the frost line. Now 
it must be noted that experience has taught the Maine 
farmer and packer to hustle in the corn from the lowlands, 
the home of the frost, as quickly as possible, so when the 
cold did arrive it would ‘find the harvest gathered. Such 
proved to be the case with, say, half the crop. This much 
is certain. 

Now the remainder of the crop is in the process of can- 
ning. The quantity of this available as standard is yet to 
be settled, as also the quality. Some of this will be extra 
standard, a little fancy no doubt, but the bulk will be 
standard or ‘‘off.’? From these premises I think the output 
of the state will be about 750,000 cases, or an average pack. 
This, however, is only an estimate made upon present con- 
ditions as known and estimated and made in the midst of 
canning when even the packers are afloat. If we should get 
another frost it would knock this estimate in the head. 

One leading packer expects to deliver in full, while others 
claim from 55 per cent up to 75 per cent on the fancy. 
The proportion of contracts to the result has its bearing 
without reference to the total results. Others from the 
same cause may deliver 100 per cent and others may not. 
As a well-known packer said today, ‘‘We don’t expect to 
know for at least a week.’’ 

Blueberries—The packing is over and few, if any, are 
for sale. 

Apples—While several lots of futures are offered at $2.40 
to $2.60, buyers are reluctant to pay over $2.25, the former 
price, hence sales drag. 














uash and Pumpkin—In some sections where the squash 
- abundant the thermometer dropped that Wednesday 
wight to 20 and 30 only above zero, so no surplus will be 
Bs 2 
a the same cause no clams are being packed, 
and it should be added that packing was illegal until the 
ith. There are no lobsters. 


— 


4 


INDEX. 





New York 








New York, Sept. 18, 1911. 

Kpirog CANNER: As a whole the situation offers features 
a little out of the ordinary. There came with the close of 
the week reports of damage to the unharvested portion of 
the Maine corn crop by frost, and rumors have been rife 
in the trade touching the efforts of tomato packers to buy 
pack contracts from jobbers. In addition to this there are 
rumors of a cut of 50 per cent in the state string bean pack, 
and an upward trend in the first hand market in both peas 
and sardines. Late in the week also the spot price on pink 
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salmon was cut to $1.2214 with $1.15 quoted to arrive this 


week. These features were a few of those prominent and 
they gave jobbers some cause for consideration. As a mat- 
ter of fact the general trend of the canned goods situation 
is irregular, but the market is strong in the main. It seems 
safe to predict that the situation will improve in tone not- 
withstanding the fact that from now on all jobbers will be 
more interested in taking deliveries of stock “— on con- 
tracts than in making purchases of new lots. The present 
is really the critical time with the jobbers and the financial 
men of the wholesale grocery houses are big factors to be 
seen and convinced by the buyer heads of departments. It 
is a well known fact that most of the big jobbers are com- 
fortably protected on early wants, and it is not reasonable 
to suppose that they are going to anticipate needs ahead 
into the winter with contract goods piled up undistributed. 
This, at least, is the way it looks to some of the wholesalers 
interviewed by your correspondent. 

Tomatoes—This article even more than corn calls for at- 
tention. While jobbers are not buying they are interested. 
Reports are conflicting as to details on the crop and pack 
question, but in the main the trend is to the effect that a 
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moderate pack will be made. There have appeared on the 
market brokers with bearish views as to prices, and it is 
rumored that these are acting for the packer and operator 
who is anxious to buy up contracts at a concession from 
today’s market. If these interests are to be credited the 
pack will be a normal one. On the other hand packers are 
quoting higher figures in the main, and their advices tend 
to show that a small total tomato pack will be shown at the 
end of the season. This view of the situation is to some 
extent supported by weather conditions in the growing 
centers. A few packers in need of actual ready cash are, 


here and there, ready to sell future No. 3s at 824c¢ factory. 
One sale was recorded on Friday at 80c factory. The gen 
eral quotation is given as 85¢ factory, and a few holders 


some 


are out of the market at 87%c¢ factory. There are 
would 


packers who quote only subject to confirmation. It 
seem that the situation is one of uncertainty, and that those 
packers who can do so are holding off to be sure of the 
pack. No. 2 tomatoes offer readily at 6242¢ to 65e factory, 
and No. 10s are harder to get at $2.75 factory. Bids of 
$2.65 and $2.70 are said to have been declined by several! 
operators toward the close of the week. The ease-produc- 
ing factor in the situation is the packer unable to hold on 
to his goods because of a need for ready cash. Well posted 
brokers here predict a S8Uc f. 0. b. factory market on No. 3s 
Maryland pack. Jobbers are less critical now on the ques- 
tion of quality. This is due to the known fact that this 
year’s tomato cannot be judged on grade with that of last 
season. Another feature is that ptesent prices are above 
the purchase basis at the time stock now delivered was 
bought. The next three weeks should tell the story on 
tomatoes. 

Peas—Stocks are small, and prices high. Jobbers are 
willing to take chances later on than pay present asking 
values for any of the desirable grades. A few standard 
early Junes have been sold based on $1.10 to $1.25 factory, 
and sifted Junes at $1.30 to $1.40. Prices like these are out 
of line with buyers’ ideas. In this connection it may be 
mentioned that even at these figures offerings are small. A 
continued interest has been noted in ‘‘soaked’’ peas based 
on 57% factory for fair grade. A few of the state and 
western packers have a little surplus, but they seem to be 
in no hurry to sell it at this time. 

Corn—The general tone is firm. Reports of frost damage 
to the crop in New York state are believed to have been 
without foundation. It is noted, however, that packers are 
not offering freely at under 80c¢ on standard No. 2s. Bids 
of 75¢ and 77%4c on Friday were declined in several quar- 
ters. Early reports on the damage done by frost in Maine 
on the night of Sept. 13 gave out that packers would not 
deliver above 80 per cent on contract sales. These advices 
were not generally confirmed, but it is known that some 
damage was done. So far as could be learned on Saturday 
no packers were willing to book orders at $1 f. 0. b. Port- 
land. It is known that independent of frost the state crop 
and pack will run at least 35 per cent short of last season. 
Maine, barring damage by frost, will have a good pack. 
There will be a fair pack in the south if frost holds off. 
Southern Maine style corn offers at 72%c to 75e factory, 
with a possibility that 70e can be done. There is a fair 
interest in the article here, but buyers are pretty well filled 
up, and a little uncertainty exists owing to the absence of 
knowledge as to the size of the pack. 

String Beans—It now seems to be certain that the State 
pack of Refugee beans will fall short from 40 to 50 per 
cent as a result of rust and unseasonable weather. Prices 
on the spot are largely nominal in the absence of offerings. 


Up to $1.70 per dozen was paid tor No. 1s, and $1.45 ¢ 

No. 2s. Cuts and No. 4s are said to be closely cleaneq i 
on last year’s pack. Southern strings command only a call 
attention at the moment. A few lots of standard green No. 
10s were sold at $2.40 delivered. No. 10 white wax hes 
little call at $2.15 factory. The chiet interest among job- 
bers here centers in the State pack. 

Miscellaneous Vegetables—A good business locally heb 
been done in fall packed spinach subject to approval of 
price when made, Spot spinach is closely cleaned up, Last 
sales of No. 10s were made at $3.50 per dozen delivered 
No. 3 sweet potatoes sold out at 97%c to $1. f. 0, b, fae. 
tory for new pack. ‘The market is now higher owing to the 
increased cost otf raw material. More inquiry is reported 
for pumpkin, and sales for contract delivery are said to be 
fairly free. Succotash is stronger, but local buyers seem 
to have a good deal of stock under contract. 

Salmon—The- chief feature is the recession in values oy 
No. 1 pink talls. Plenty of stock is offered based on $) 
ft. o. b. coast—the opening price—and it, is easy to buy at 
$1.25 here with $1.224% not only possible but sure. Some 
stock has sold to arrive in the week of Sept. 18 at $1.15 
laid down and some lots are still to be had at this figure 
This lowering of values does not mean a weak market, On 
the contrary the recession is due to the reaction to the leyel 
of the new season’s business. There will be a big pack of 
pink salmon in Alaska ahd on the Sound. The latter gee. 
tion has an estimated pack of 750,000 cases. Pink salmon 
will be wanted—it is the only 15e seller to the consuming 
trade, except chums, and the latter grade is not a factor, 
Spot chums can be bought at $1.10 here. Medium red 
salmon is a slow seller, and prices are nominal at $1.55 per 
dozen here. A firm tone is noted on red Alaska talls at 
$1.85 per dozen here. Sales from second hands are noted 
at $1.90, but this figure is extreme. A good business hag 
been done on sockeye and chinook halves at $1.45 here, 
Additional sales of Columbia River flat salmon have bee 
made for local account at the opening prices. These sales 
have aggregated some 10,000 cases. ‘The salmon situation 
is strong and the trend is upward, buf no advance over 
present figures is looked for until full contract deliveries 
have been made. 

Sardines—The domestic pack continues of fair volume, 
All the larger packers assert that no accumulation of con- 
sequence has been noted at factory points. The market as 
to seller is given as follows per case f. o. b. Eastport, Me.: 
Keyless 4 oils, $2.40 to $2.50; key 4 oils, $2.65 to $2.75; 
key 4 mustards, $2.45; keyless *4 mustards, $2.25 to $2.35; 
key 4 mustards, $2.65 and keyless, $2.30. The packers are 
said to be running short on oil, but there is no prospect of 
a cessation of pack on this account. A good deal of com- 
petition among sellers is reported. Imported sardines have 
not changed materially. There is still a considerable short- 
age in the French sardine pack, and Portuguese fish come 
in slowly. Norway smoked is in fair supply and is selling 
slowly so far as this market is concerned. 

Apples—An easier tone in State pack prevails with some 
of the packers willing to make concessions. Offerings are 
quoted at $2.75 per dozen delivered in some instances. Buy- 
ers are not taking hold at the moment. There are few spot 
goods to be had. Southern No. 10s are freely offered at 
$2.15 factory. Stock is neglected here. Maine No. 10s sold 
at $2.40 Portland, and this figure will buy here delivered. 

Other Canned Fruits—This is the delivery period on con- 
tract purchases of California stock in all varieties, and 
there is no buying interest so far as spot goes. From second 
hands a few sales of apricots are noted at $1.65 on stand- 
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“PEERLESS” Huskers 


Demonstrate their capacity and utility in 


100 Corn Sheds 


Operating every day-of 1911 Season. 


No Time Lost Through Breaks 


Automatically aol Remove 
handle all J Husks 


the corn Butts 


one person i, 


on Corn on carrier, 
— place Husks and Butts 


feed table. ” | on drag. 


Ear Shifting Attachment Automatically 
places ears in proper position for cutting the 
butts---eliminating waste. ‘The attachment has 
no fast moving parts to break or wear rap- 


idly. 155,000 cases packed in 22 days by 4 


line Illinois factory. 


All husking done by 24 Model E “PEER- 
LESS” Huskers at 1/3 cost of hand husking. 


Complete list of users, prices, terms, on application. 


PEERLESS HUSKER CO. 


86 TERRACE | BUFFALO, N. Y. 
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Lemon cling peaches are hard to find 


ards in No. 2% cans. 
There is little 


at $1.70 on first class No. 2% standards. 
interest in southern peaches in any grade. The offerings 
from some packers are on a lower level. Pineapples are 
searce and firmer on Hawaiian pack of all grades, and lots 
available are in limited compass. A firmer tone is noted 
also in domestie pack, but there is little encouragement to 


Small fruits cut little figure now. 
HupsON STREET. 


= 


Seattle, Wash., Sept. 14, 1911. 

Epiror CANNER: Sinee the naming of opening prices the 
market is onee again in full swing and transactions in 
canned salmon have been heavy. The advance in prices 
was so heavy that there was some skepticism on the part 
of those who had old conditions in mind as to how the trade 
would reply. In past years too stiff.an advance has resulted 
in shutting off consumption, with a bad reaction that caused 
a big drop in prices the following year. This time, how- 
ever, the situation is changed. The demand has gone so far 
beyond the supply that the high prices are justified. The 
trade has responded almost unanimously with their approval 
of orders. As the jobbing trade is in touch with the pulse of 
the retail trade, they must know that the prices will hold or 
they would not buy so readily. 

New Salmon Arriving—During the past week there have 
been one or two heavy arrivals of canned salmon here and 
in San Francisco, and it is likely that the cannery ships 
will be arriving very rapidly from now on. This means 
that so soon as these cargoes can be transhipped, they will 
be rushed to the East Coast, Mississippi River points and 
Great Britain as fast as steamers and railroads can carry 
them, as stock of salmon throughout the world are at the 
lowest ebb they have been af this season for many years. 

SOCKEYE. 


sellers. 














New York Dried Fruit Market 











New York, Sept. 18, 1911. 

EpiroR CANNER: Conditions covering all descriptions in 
dried fruits this week have been irregular, but in some 
varieties the close was stronger, notably on California 
prunes for shipment from the coast.. It. was difficult to 
find sellers at the close under a 55%e to 5%e basis on Santa 
Clara 50/ to 90/ for October shipment. Packers are re- 
luctant to offer 30/ and 40/, and on these sizes a stiff pre- 
mium is demanded. It is now estimated that not over 500 
carloads of prunes are unsold on the coast, with Europe still 
a buyer of 40/ to 60/ inelusive. A car or so of new crop 
has come forward on contract, but this stock is needed to 
fill jobbers’ contracts with retailers. Spot old prunes are 
in close compass and prices are nominal. 

Evaporated Apples—New crop State apples in the several 
grades are on the market, and the quality seems to be rated 
good for so early in the season. Sellers, however, are find- 
ing a rather hand to mouth sale in 50 pound boxes at 11%e 
to 12e on fancy; 10%e to lle on choice, and 9%4ec to 10¢ 
on prime. New fruit in bags sold at 94c to 1le as to grade 
and holder. A better interest has been noted in sun dried 
Y%4,e with southern stock held at 7%c to 8e, and slices at 7e 
io 74c¢. A good many new chops are offered at 24¢ to 2%e 
in barrels, but there seems to be little doing in waste of the 
Old waste is quiet and prices are nominal at 7e 


new crop. 
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to 74%c here. In future prime State apples the ‘ 
steady on October-November shipment at Se f. 0. ae > 
point in bags. November-December prime is a little feaat 
but the advanced positions seem to get little attention ree 
Most buyers on the market look for a little recession jp the 
market with the lower values on fresh apples. 


NEW CATALOG OF WELLER MFG. CO. NOW READY 
FOR DISTRIBUTION. 

What must be classified as a text-book on elevat- 
ing, conveying and power-transmitting machinery js 
the latest catalog of the Weller Mfg. Co., a copy of 

which we have 
just received, 
This is  consid- 
ered one of the 
most complete 
books ever pub- 
lished on __ this 
class of machin- 
ery and this fact 
seems fully sub- 
stantiated by the 
book itself. No 
fewer than 575 
pages are con- 
tained in -this 
“encyclopedia of 
WELLER- Made 
products.” 
The  appear- 
ance of the 
catalog is very 
fine, being bound 
~s in blue cloth covy- 
alt Bs ers with the let- 
tering.in white. It measures 64% by 9% inches and is 
144 inches thick. The size makes it very convenient 
~~ easy reference and takes up but little room on the 
desk. 

One is struck by the thoroughness and complete- 
ness in describing the various specialties and the ex- 
cellence of the illustrations. The descriptions are no 
more technical than is necessary and are arranged so 
as to be readily understood. The increasing *use of 
this class of machinery in canning plants is too well 
realized to need comment, but we advise every owner, 
manager or superintendent to write for a copy of-this 
new catalog, which is sent free upon request. 

PHOENIX HERMETIC CO., INC. 

The Phoenix-Hermetic Co., New York, N. Y., has 
heen incorporated at Illinois with $1,000,000 capital 
stock, to manufacture packing and preserving devices. 








KNAPP LABELING MACHINE 
HAMMOND LABELING MACHINE 
BURT LABELING MACHINE (Cold) 
HAND and PASTE-POT 
DIRECT TO TIN 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE 
San Francisco, Calif. 
Pacific Coast Agent 





“TACKS” BRAND ADHESIVES 
FOR 


TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. i127 
TACKS’ LABELING GUM NO. 130 
TACKSTICK, Condensed Paste 
TACKS’ TIN PASTE NO. 15 


Tacks Manufacturing Company, 


317-322 West Street 
UTICA, N. Y. 
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MADE UP BOXES 


always in stock 
for 


QUICK SHIPMENT 


Call up when you run short. We'll make the 
price right. 














All kinds—No. 1, No. 2, No. 2%, No. 3, No. 10. 








BELL-COCCESHALL 
BOX COMPANY 


LOUISVILLE, KY. 




















Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ : OHIO 
THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed er manufactured 


Chisholm-Scott Co. 














TATE RARE SS oS SR, 


Our Latest Catalog 





Our General Catalog No. 40 is 
just off the press and is by far the 
most complete catalog issued’ on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 


request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 
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\nd Dr. Wiley continues on the job. 

Charles Smith, of the Smith-Hill Co., Richmond, 
Va., was a visitor in the New York canned goods trade 
early in the week. 

Captain H. Nielson, of the Golden State Asparagus 
Co., San Francisco, Cal., is visiting the wholesale 
grocery trade in New York. 

Charles T. Howe, of Charles T. Howe & Co., New 
York, returned to his offices on Monday from a two 
weeks’ vacation in the Adirondacks. 

Francis McColl, Vice-President of the Sea Coast 
Canning Co., Eastport, Me., arrived in the New York 
market on Friday for a visit of several days. 

Richard Dallam, President of the Smith-Webster 
Co., the well known canned goods brokers of Bel Air; 
Md., was here last week calling on the jobbing trade. 

Doctor Wiley’s name on the national convention pro- 
gramme should prove a bigger drawing card than 
ever. We offer this as a suggestion for the national 
officers. 

©. Lockett, Jr., of the Lackett Co., 164 North 
Wabash Ave., Chicago, spent a few days in Philadel- 
phia last week, making his headquarters with Thomas 
Roberts & Co., of that city. 

Col. Thomas A. Scott, of Cadiz, Ohio, the popular 
and able President of the Canning Machinery and 
Supplies Association, dropped in on us for a few 
minutes Tuesday afternoon. 

W. H. Parker, Jr., left the offices of the United 
States brokerage Co. in New York on Saturday for 
Chicago to take charge of branch offices of the com- 
pany to be established here. 

Gorrell certainly does some fine sleuthing in the al- 
leged ptomaine-poisoning cases which continue to bob 
up here and there, though, thanks to his effective work, 
much less frequently than in the past 

Thomas S. Vallette, head.of the canned goods de- 
partment of Francis H. Leggett & Co. of New York, 
left on Saturday for Portland, Me., to look into the 
damage by frost to the Maine corn crop. 

Ed. M. Lang, of Portland, Me., was a visitor in 
Chicago last week. Mr. Lang is the manufacturer 
of the famous Neverslip solder, a product which is 
extensively used by canners.and can makers. 

New York is so used to thrills that it takes some- 
thing tremendously startling to make its blase citizens 
sit up and take notice, yet, judging from reports which 
have filtered westward during the past week, Frank 
Aplin’s new hat has created quite a furore. 

Among the packers visiting the Chicago market this 
week were Messrs. Wm. Thomas, President of the 
Prairie View Canning Co., Randolph, Wis., and H. H. 
Williams, Secretary of the same company. They made 
their headquarters with John R. Gray & Co., 326 
River St. 

W. N. Clark, of W. N. Clark Co., Rochester, N. Y., 
spent a part of the week in the New York canned 
goods trade. Mr. Clark is of the opinion that growers 


ef 
of apples will be forced to lower their ideas on values 
before packers of No. 10 apples in his section of the 
state will do much business with them. 

S. E. Gossfeld, of Gossfeld & Roe Co., of Chicago, 
and P. J. Murphy, of the Deming & Gould Co., also 
of Chicago, passed through New York on Friday ep 
route for a trip to Eastport, Me. They were accom. 
panied on the last leg of the journey by Frangjs 


‘McColl, Vice-President of the Seacoast Canning Co, 


The death of James S. Valk, father of S. J. and 
D. W. Valk, importers of fancy groceries in New 
York, was announced in the wholesale grocery district 
on Monday last.. He was born in 1820. He engaged 
in the wholesale grocery business in Oswego, N, Y. 
He was in the grocery business in New York City in 
1883. At the time of his death he was one of the oldest 
wholesale grocers in the United States. 

Ogden S. Sells, of the Peerless Husker Co., Buffalo, 
N. Y., called on THE CANNER Monday and afforded ug 
opportunity for a very pleasant chat. Mr. Sells hag 
made his mark among the younger generation of can 
ning machinery men, and it.is a high one. He reports 
a fine season with the Peerless huskers, several hunt 
dred of which he states were put out this year and 
gave a high degree of satisfaction to packers using 
them. 

P. C. Doyle, who is widely and favorably known to 
canners and preservers all over the United States, has 
severed his connection with the Phoenix-Hermetic Co; 
of New-York, -taking effect Sept. 1. Mr. Doyle was 
connected with the safés department of the Phoenix 
Cap Co. for twelve years, and with his fine ability and 
unflagging energy made a record for any man to be 
proud of. He has made*no announcement in regard to 
his plans for the future, but THe CANNER wishes him 
the success which we are assured he will achieve in 
whatever field of activity he chooses to cast his lot. 
A friend of Mr. Doyle remarks, “ ‘Phoenix Cap Doyle’ 
—he couldn't add hermetic to‘his name.” 

The Board of Food and Drug Inspection of the 
United States Department of Agriculture has detailed 
Dr. A. W. Bitting, until recently stationed at Lafayette, 
Ind., to visit a number of canning plants in California 
for the purpose of working with the canners on the 
Coast in an endeavor to get them to working along 
lines that are in harmony with the requirements of the 
Federal food authorities, wherever methods may be 
found to be at variance with the ideas of the latter. 
Dr. Bitting will look into the methods of manufactur- 
ing catsup on the Pacific Coast. This article has not 
been manufactured extensively in California. Dr. Bit- 
ting has visited a great many canning factories in the 
Middle West, East and on the Gulf Coast, and is per- 
sonally known to a large number of packers. Asa 
food and drug inspector of the Bureau of Chemistry, 
he has had extensive experience with canning methods 
and his standing with the trade is deservedly of the 
highest. 








Paste-Gum—Paste | 


——ALL KINDS FOR—— 
Hand Labeling and Machine Work 











Write to 





| Western Paste and 
Gum Company 


| 2038-2037 Harrison St., CHICAGO 
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Here’s the new 575-page WELLER Catalog 
—an encyclopedia of WELLER-Made Products 


Every canning factory owner, manager or superintendent should have a 
copy of this catalog. This is one of the most complete books ever published 


of Elevating, Conveying and Power 
Transmitting Machinery. 575 pages 
of complete descriptions and illustra- 
tions of Weller-Made products for 
handling green corn, cobs, husks, 
tomatoes, cut corn, peas, beans, etc. 
Handsomely printed and bound in 
cloth covers. Write for a copy to- 
day—free upon request. 


Weller Mfg. Co. 


Chicago 














Why Shouldn’t You 


Install an improved machine when it costs 
you nothing? 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


used to drive your cappers, fillers, cookers, 
blanchers, etc., pays for itself in a short 
time in increased output, improved quality 
and saving of time and labor; then con- 
tinues to pay a profit. 


Ask us to “show you” 


REEVES PULLEY COMPANY 
COLUMBUS, INDIANA 
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The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factery. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 


CAZENOVIA, N. Y. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 


The Examination of Fruit Products. gas and alcohol are formed, and the goods are fermentea 
In this article we shall take up some of the methods of This may be due to the action of the chemical ferment oy 
manufacture of fruit products and the examination of them enzyme to which the action of yeast on sugars is dye 
by this laboratory: This. enzyme will continue to decompose sugar even though 
Canned Fruits and Preserves: There are two general "0 living yeast cells are present, and in general the yeast 
methods of putting up fruits which are intended to take the cells themselves may be killed by heat, which will not 
place of fresh fruit on the table at such seasons when the affect the enzyme, and if this remains in the prodnet under 
fresh article cannot readily be obtained. First, whole fruits the action of light it will cause exactly the same decomposi- 
are canned simply in water, or instead of plain water being 102 changes as is affected by the living yeast cell. Jy 
used a syrup containing various. amounts of sugar is em- 00ds packed in glass this change is at times an exceedingly 
ployed. The process of canning fruits, either in tin cans Slow one, and the goods may not spoil for a long while after 
or in glass, is very simple and presents no difficulties. Fruits they are upon the grocers’ shelves. There is only one 
being of an acid character, the putrefactive organism can- remedy for this spoilage after the goods are packed, whieh 
not grow on them, practically the only danger being from a 18 to wrap them so that they will not be exposed to light, 
simple fermentation, and it is safe to say that the tempera- | An examination to cover the strength of the syrup used 
ture of boiling water will always completely sterilize a in canned fruit is often necessary. The methods for this 
product of this kind. Of course it will be necessary to Will be taken up later. 
lengthen the time of processing as the size of the can and Colored fruits such as cherries and strawberries often lose 
the density of the syrup used increases, because in both considerable color in the process. Some manufacturers add 
these cases it will take a longer time for the heat to pene- color to take the place of.the natural color lost in this 
trate to the eenter. manner, and for this reason it sometimes becomes necessary 
From the nature of the goods there is no need, and usually to determine whether or not canned fruits are artificially 
no attempt made to adulterate them in any way. Formerly, Colored. Under the heading of ‘‘Jams,’’ later on, we will 
particularly by the French, it was considered proper to discuss this matter of artificial coloring and methods of 
blanch the fruits in a_bath containing sulphites whieh both detection. 
whitened and hardened them. For goods in glass salicylic Jams: Jam is the product made by using the whole pulp 
acid was often added, but in this country both these methods of fruits with or without the addition of some fruit juice, 
have been done away with. The peeling of peaches with and with such a quantity of cane sugar that there shall be 
lye does not change the finished goods inasmuch as if this is 55 lbs. of sugar used for every 45 Ibs. of fruit. The fruit 
done correctly the lye will be entirely washed away, and is pulped in various ways and sugar syrup added and the 
what little would possibly be left is neutralized by the whole mass concentrated by boiling to the proper con 
fruit acid of the peach, so that the finished goods will have sistency. Inasmuch as every manufacturer has his own idea 
nothing objectionable in them. as to the proper appearance and consistency of a jam there 
The examination of canned fruits therefore simply in- 35 @ vast difference in the appearance of various produets. 
volves a determination of whether or not they are sterile. Any fruit may be used for the preparation of jam or 
This is done by keeping them in an incubator at the tempera- ™armalade, but the more acid the fruit the better the 
ture of blood heat for 48 hours to allow any organisms pres- ‘inished product will be because the natural acid of the fruit 
ent to multiply. After this time the organisms will have during the process of boiling and concentrating invert a 
grown in such a manner that they may be examined and large quantity of the cane sugar present, and when sufficient 
the nature of the cause of spoilage, if any, determined. °f the cane sugar is inverted there will be no tendency to 
Spoilage in eanned fruits is usually due to two causes: crystallization after cooling. In jams continued boiling does 
first, the presence of yeasts, ete., which were on the fruit 20° work the harm that it does in jelly manufacture, so that 
before canning, or to the presence of bacteria which entered from this source more complete sterilization and less 
the ean through a leak. Second, to an incipient decomposi- tendency to crystallize will be the result. 
tion, particularly of fruits in glass which takes place upon A pure jam should contain nothing but fruit and sugar. 
standing. If a ean, after incubation, is swelled or springy . Nothing else is necessary for a first class product. Some 
and this is caused by yeasts or lactic acid bacteria due to years ago it was extremely common to use salicylic and 
a leak, this fact may readily be ascertained by means of benzoic acids in jams to preserve them. It may be said 
the microscope. However, there is another form of de- that these are never necessary in a product where sugar 
composition which causes springy cans although no organisms alone is used. When glucose is substituted for part of the 
are present. This. has been determined in this laboratory sugar the product is very much more likely to spoil, but 
to be due to the fact that although the heat given in the even then preservatives can be very well dispensed with if 
process was sufficient to destroy all yeasts and other organ- the goods are properly sterilized. Some jams contain n0 
isms present, yet it was not snfficient to entirely destroy sugar, but are made entirely of glucose and fruit. Sueb 
the life of the cells in the fruit. If this eell-life is not products have a great tendency to remain syrupy inasmuch 
completely destroyed a decomposition of the natural sugar as glucose will neither erystallize nor coagulate; for such 
present continues to oceur, with the evolution of enough products it is customary to add a certain amount of apple 
carbon dioxide gas to cause the cans to spring. This seems juice which, being high in pectin, will cause the finished 
to be a purely chemical process, assisted by the life function product to assume a more solid consistency upon cooling. 
of the plant cells and to be in no way associated with Also in products containing no sugar the use of a pre 
bacteria or yeasts. In this connection another chemical de- servative has been found to be advisable, glucose in itself 
composition which occurs in canned fruits is very likely not being a natural preservative. Of course in products of 
to oceur in such products packed in glass when they are this kind, even though no sugar has been added, there will 
exposed to very strong light. Sunlight will cause the sugars always be a small amount of cane sugar and a somewhat 
and fruit acids to decompose into exactly the same sub- larger amount of invert sugar present due to that naturally 
stances as if yeast were acting upon them. Carbonic acid contained in the fruit used. 





PAOLI Tomato PULP 


Made BY experienced manufacturers according to the strict- Made FROM whole tomatoes (less skins, cores and seeds) 
est requirements of sanitary and bacteriological science. grown on rich clay loam in “The Highlands of Indiana. 
Made TO a standard consistency of 1.04 specific gravity. Made FOR those who are particular as to the quality of 
You KNOW what you are buying. their product. 


Detroit, Mich. HENRY P. WILLIAMS COMPANY Paoli, Ind. 
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National Canners Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. _ 


That's where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed; but we didn’t get all our knowledge out of books—twenty 
years’ actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—quite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in handy again at this point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 


a proposition to look after you for a year. 


National Canners Laboratory 


Aspinwall, Pennsylvania 
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Six samples of jam recently analyzed at this laboratory 
showed as follows: 

Cane sugar, Glucose, 

percent. percent. 
Red raspberry 4.6 55.8 
Peach 54.6 
Blackberry 52.0 
Cherry 51.0 
Strawberry 50.0 
Plum 50.0 

On analysis we found all of the above samples to contain 
approximately 1-10 of 1 per cent benzoate of soda. The con- 
sisteney of all these products was such as would be impos- 
sible to obtain with the fruit pulp alone, and for this 
purpose approximately 20 per cent of apple juice was used. 
This apple juice, together with the fruit pulp, was sufficient 
even in the presence of so much glucose to give the jam a 
very satisfactory consistency. 

Another sample of jam analyzed by us showed as follows: 
Invert sugar 3.1% 
Glucose 
Cane sugar 

This product also contained considerable apple juice, but 
with this enormous quantity of glucose present it was im 
possible to obtain a finished product which was at all satis- 
factory, either to the eye or to the sense of taste. This 
particular sample contained a little peach pulp and it was 
labeled ‘‘Peach Flavor;’’ in such goods as this there is 
practically only one way of determining what flavor is pres- 
ent and that is by reading the label, as the taste of the goods 
will furnish no clue, the small amount of real fruit flavor 
present being entirely covered by the stronger taste of the 
apple juice. 

As an example of a pure currant 
which was analyzed by us, is given: 
Cane sugar 
Invert sugar 
Glucose 
Preservative 
Artificial color absent 
Cane sugar originally used 58.6% 

The above analysis shows how boiling the syrup in the 
presence of the strongly acid currants changes the sugar. 
Although originally there was 58.6 per cent cane sugar used 
in this jam, when the product was received by us only 10.2 
per cent of the sugar remained as cane sugar or glucose, the 
balance being inverted by the acid present in the fruit during 
the process of boiling. If this did not occur there would be 
great danger in a product of this kind of erystallization. 

The methods for the determination of the various sugars 
in a jam are as follows: A qualitative test for the pres 
ence of glucose is made by taking a very small quantity of 
the jam dissolved in water and adding to it about ten times 
its volume of alcohol. In the presence of glucose a pre- 
cipitate of dextrin is obtained; this is a white, gummy pre- 
cipitate and must not be confused with the gelatinous mat- 
ter which is thrown down by alcohol from pure fruit 
products. 

For quantitative determination of the sugars 26.05 grams 
of the jam is dissolved in water and lead subacetate and 
alumina cream added to precipitate the coloring matter. 
The solution is then made up to 100 cubic centimeters and 
filtered. By means of the polariscope in a 200 millimeter 
tube the rotation of the plane of polarized light is de- 
termined at a definite temperature. If only cane sugar is 
present this will give directly the percentage, but this is 


jam, the following, 


49.8% 
none 
none 


never the case in a jam. In order to determine the differen 
sugars 50 ¢. ¢.’s of this filtrate must be heated to g : 
mately 70° Centigrade in the presence of a dilute acid, yj 
inverts all the cane sugar and by again reading jn the 
polariscope at a definite temperature the total invert s 
may be caleulated, and from these two readings may also be 
calculated the amount of cane sugar originally used, Glucose 
is not changed on heating with an acid, therefore its reggj 
on the polariscope will be the same before and after jp. 
version. The reading of invert sugar changes marked} 
with the temperature; at 87° C. it is equal to zero on the 
polariseope and hence any reading on the seale at this 
temperature of the inverted sugar solution will be due to 
commereial glucose present. These sugars may also be de. 
termined by weight; by measuring the amount of ¢9 
reduced from an alkaline tartrate solution. Of course jn the 
actual analysis very close attention must be given to de. 
tails not mentioned here, but in general the foregoing are 
the methods required. 

Preservatives in Jam: Preservatives are determined jp 
the following manner. The only two which it has beep 
customary to use are salicylic and benzoic acids. About % 
grams of the jam are extracted in a separatory funnel with 
chloroform or ether, a little acid being added in order ty 
eonvert the sodium salts, if the preservative is present as 
such, into the acid. The chloroform or ether dissolves the 
acid and, after being separated, washed and the solvent 
evaporated off, the acids remain behind as crystals, Tests 
are made upon these erystals to determine their nature, 
Salicylic acid gives a deep purple color with a few drops 
of ferrie chloride solution. Benzoie acid in absolutely 
neutral solution as the ammonium salt will give a flesh 
colored precipitate with ferric chloride. This reaction js 
not very delicate and must always be supplemented by 
further tests. The benzoie acid crystals may be sublimed 
and their acidity determined with standard alkali, or they 
may ‘be converted’in to a red diamido acid by means of 
Mohler’s test. This test, while furnishing good confirmatory 
evidence, is not conclusive in itself of the presence of 
benzoie acid. Many other organic acids likewise give this 
test, but usually these are not likely to be present in a jam 
The ether extraet which is obtained in making these tests 
may also be used to determine whether or not saccharin has 
been used as a sweetener. 

Artificial Color in Jams: When apple juice in large 
quantity is used in jams the natural color due to whatever 
fruit is present is so much reduced that in the cheaper 
products it has been customary to employ some artificial 
coloring matter to bring the tint of the finished product 
back to nearly that of the original fruit. There are nota 
large variety of colors which have been used for this pur 
pose inasmuch as it is a red tint that is usually the’ one 
desired in a jam. ‘To obtain this red color it was formerly 
the custom to use cochineal, the presence of which is easy to 
detect by shaking a small portion of the fruit with amyl 
aleohol in acid solution, and making tests on the amyl 
aleohol extract by the addition of ammonia or uranium 
acetate, both of which reagents give characteristic reactions 
in the present of cochineal. At the present day, where the 
food laws permit, coal tar colors are used when it is desired 
to color jam. It is not a simple matter to determine exaetly 
which particular dye has been used in any single case, be 
cause there are hundreds of the coal tar dyes and it is 
possible to make an endless combination of mixtures of 
them. However, since the Federal government has permitted 
the use of seven coal tar colors in foods, these colors are 
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Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, “““sticon cn. 
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In one of the canning papers there recently appeared the following: 


“‘For the Betterment of the Canning Business’ 


would be a good slogan for canners to adopt. If canners would work to uplift the industry, 
the result of such united effort would be a marked improvement in conditions affecting the 
business.” 

“We need a larger per capita consumption of canned goods, a raising of the average quality 
of the output by the elimination of seconds. Make your suggestions for betterment 3 
if you know of something which would benefit the whole body of packers.” 
‘ There are a great many consumers who could suggest 


WORCESTER SALT 


as a means for improving the average quality of the pack. 

They could tell you it makes a brine of any strength without either scum, cloudiness, or 
sediment. 

They could tell you its freedom from lime (gypsum) removes one danger of toughening 
peas, beans and corn. 

They could tell you further the remarkably sweet and pleasant flavor of WORCESTER 
SALT is a revelation to any who think all salt is necessarily harsh or bitter to the taste. 

In a word they would tell you that to improve the quality of your pack you must use the 
best of materials throughout because 


IT TAKES i. 
BEST 
TO MAKE THE 
Offices in Boston, 
Worcester Salt Co. Philadelphia, Chicago, 
168 Duane Street, New York: Columbus 



































Condensed | \2aeorerpare 


DELIVERY 
QUALITY 


Sell Your Products With 


HEAPER than flour paste. Being dry it saves freight ae ee ee 
and can be shipped in mid-winter. One pound will New ideas and 
make in one minute two gallons of snow-white paste, f Ori x inal Desi gn Ss 
where boiling water or steam can be had. It makes L “Se 
three times more PASTE than cold water Paste Powders. \ Jor Pp O ST ERS 
PRICES: In barrels of about 240 Ibs. - - 6c per lb. | { A : ? 
=——————_{ In and 100 Ib. packages - - 8c per lb. . N G E = = 


inno Our Up-To-Date Equipment 


, - . May Save Yc ag helak =a 
For lacquered and plain whiie tin. Prevents rust spots and 7 i bhi: 


does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per DELIVERIES WHEN PROMISED 
cent. of water. PRICE, in re ee 37c per gallon Orders For 5000 or 5000000 Receive the Same Careful Attention 


Estimates For the Asking 


THE ARABOL M’F’G Co. | | MUU athe AU CU hehe 
100 WILLIAM STREET, NEW YORK’ é iN hint: at Ss lake! & 
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assumed to be harmless and their presence either singly or 
in mixtures, while not a simple operation, may readily be 
determined. The methods for this are somewhat lengthy and 
rather complicated and require considerable analytical skill 
and therefore we will not go into this matter in detail. 

It must be remembered that these seven permitted or so- 
eailed ‘‘Certified Colors’? when used in foods must always 
have their presence deelared upon the label. Even though 
the Federal government permits the use of these colors as 
harmless there are many states which will not permit their 
use under any cireumstances. The food commissioners of 
these various states hold that the coloring matter in a 
product like jam is always used to conceal inferiority and 
therefore is always illegai. Some other states allow the 
use of certified or vegetable colors which are known to be 
harmless if their presence is declared upon the label, in 
accordance with the rulings of the Federal officials. There 
will always be a vast difference of opinion, not only among 
food commissioners as against manufacturers, but there 
will be a much wider difference of opinion among the manu- 
facturers themselves whether or not any color should ever 
be added to any food product, and one individual opinion 
will always be met by another which is diametrically op- 
posed. 

(This article will be continued in issue of October 5.) 

Analysis of Vinegar. 

A client sent us a sample of vinegar to be analyzed and 
also requested ‘‘Kindly make an example from this analysis 
so we can see how you figure out the ratio of ash to non- 


sugar solids.’’ Analysis resulted as follows: 
ON OCC CCT a 4.05% 
Nd i dd Dua ccne oe oe Denese’ hse 0.4.6.0 sine k's oo Glenae age 2.56% 
Reducing sugars in the vinegar.................++-. 1.05% 
Reducing sugars in the solids.................+...- 40.90% 
MN ah honk Balun oly eel aie Saeed: 9-4} 658.09 19h d ob epee Cae 0.31% 
Alkalinity ash; water soluble ash from 100 ¢. ¢ 
vinegar required tenth normal acid for neutraliza- 
33.3 ¢.c. 


tion 
Phosphoric acid; water soluble ash from 100 e¢. e¢. 

vinegar contained phosphoric acid, P,O;...15.4 milligrams 
Polarization 


Tore eee eee ee ee ee) - 


re re ee a ee ee 0.8% 
BE nwa ccaee4 oman ne Pande sncdewiaedacaneel normal 
Ratio of ash to non-sugar solids. .............0..e-eeeee 1:5 


The redueing sugars in solids shown in this vinegar are 
entirely too high. While the standards specify that the re- 
ducing sugars shall not be more than 50 per cent of the 
total solids, and this sample is well within this limit, at the 
same time a good cider vinegar should not contain over 
about 25 per cent reducing sugars in the solids. 

The ratio of the ash to the non-sugar solids in this vinegar, 
which is 1:5, is normal for a cider vinegar, but the fact that 
the reducing sugars of this vinegar are so high while at the 
same time this ratio is normal indicates that heiled cider 
had been used to increase the solids. The percentage of 
reducing sugars in the solids of boiled cider is very high, 
normally 60 per eent or more, while the ash is low, thus it 
will be seen that even though this ratio of ash to non- 
sugar solids might be normal yet if the reducing sugars 
were very high, adulteration would be indicated. Of course 
in a ease of this kind there probably has been no material 
added to increase the ash of the vinegar. 

As an example of how to figure the ratio of the ash to 
non-sugar solids it will be noted that the solids in the above 
vinegar are 2.56 per cent. The reducing sugars in the 
vinegar are 1.05 per cent, therefore if we subtract the re- 
dueing sugars in the vinegar (1.05) from the total solids 
(2.56) we obtain 1.51. This figure represents the non-sugar 
solids. The ash is 0.31 per cent. Now the ratio of the ash 
to the non-sugar solids is simply as 1 is to 1.51 divided by 
0.31. This quotient is approximately 5, therefore the ratio 
of the ash to the non-sugar solids is as 1 is to 5, or 1:5. 
The general rule for obtaining this quotient may be stated 
as follows: From the total solids subtract the reducing 
sugars in the vinegar. Divide this figure by the ash, the 
resulting quotient will represent the figure to be used in 
this ratio. The government holds that this ratio in the 
ease of a pure cider vinegar is never less than 1:41, and is 
generally above 1:6. ; - 

Another vinegar of entirely different character was 
analyzed at the Jaboratory a few days ago, the results 
heing as follows: 


AOI 5 SA's Bes <a Rlksgis ete ace late eine sales Ocenia a 4,25% 
a hteie' a ekncsighh <a's  sicthin verse painlgaineaoldoieWvals' snhasen aes 1.71% 
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Alkalinity ash; water soluble ash from 100 ¢ e 
vinegar required tenth normal acid for neutraliza. 

Se eS Se ey. ee ee, 50.8 ¢ 
Phosphoric acid; water soluble ash from 100 e e — 

vinegar contained phosphoric acid, P.O,...13.6 min; 
Polarization ; ” _——_ 
aS pe ear ett a ee normal Tok 
Ratio of ash to non-sugar solids..............., : be: if 

While this vinegar technically complies with the Fede al 
standards for cider vinegar, it is likely that if pra: » 
were taken by a government inspector and analyzed that it 
would be held to be adulterated. The ash is very much ta 
high for the solids, thus making the ratio of ash to fae 
sugar solids entirely too low. we; 

The reducing sugars in this vinegar are only a litt] 
higher than is normal in a good cider vinegar, which saa 
be due to incomplete fermentation of the stock. However 
the total solids in this sample are so low that the ash 
originally was below standard. This ash has apparently 
been raised by adding some salts. In this case the ratio 
of the ash to the non-sugar solids has been changed from 
that of normal vinegar not by the addition of boiled cider 
but by the addition of ash-forming material. 

The twe examples here given show how easily it is to 
make a vinegar technically comply with the law in analytical 
constants, and yet in both these cases it is a simple matter 
to show that adulteration of some kind was practiced, 


CCC THOS SOS SESE SCTE EEL OS ECee 
ececcecce 


NATIONAL CANNERS’ LABORATORY IN POSITION TO 
ANALYZE PULP OR CATSUP. 


THE CANNER has received the following from the 
National Canners’ Laboratory, Aspinwall, Pa., under 
date of September 15: 

‘‘Referring to your issue of September 14, page 38, under 
the head of ‘Use of Peelings, Cores, Ete., in Tomato Pulp,’ 
we heartily agree with you that the word ‘offal’ should not 
be used in a case of this kind. 

‘*However, you make the statement: ‘There is no one 
who can make an examination of tomato pulp and say 
positively that it will pass inspection by the Federal food 
authorities.’ Permit us to take exception to this statement, 
as we are in position to analyze any sample of tomato pulp 
or catsup in this laboratory and say to a certainty whether 
or not it will meet the requirements of the food ‘laws, and 
furthermore we can tell absolutely whether the goods have 
been made from whole tomatoes or from skins and eores.’’ 


HUNGARIAN BEAN SITUATION. 


P. Winterstein & Sohn, Budapest, writing Tue 
CANNER of the Hungarian bean situation say that “The 
continual drought in the months of July and August 
has reduced the crop to about 50 per cent of a normal 
harvest. The quality of the new beans is very fine. 
Shipments of spot goods began about August 2oth. The 
foreign buyers holding back with purchases during 
July and August hoping to buy later at cheaper prices 
began suddenly to buy and this caused a rapid rising 
of figures. Since 1906 we had not such high prices for 
Hungarian haricot beans. Market continues very 
firm.’ 


SPECIALTY MANUFACTURERS’ CONVENTION. 


The Board of Directors of the American Specialty 
Manufacturers’ Association has decided upon Novem- 
ber 16 and 17 as the date for the next annual conven- 
tion. The place was not fixed, because the votes in 
favor of New York and Chicago were so close that 
it was thought best to give the members of the board 
who were absent an opportunity to express their 
preference before finally adopting the place where the 
convention is to be held. A. C. Monagle, the secre- 
tary, said that the members who, did not attend the 
meeting would be canvassed by mail. 
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HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 


GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 


a i es 














SPRAGUE NO. 6 SMILEY’S 
PEELING KNIVES PEELING KNIVES 
55¢ PER DOZ. $1.50 PER DOZ. 























_ <A, GIR eS RETIN ‘ Pig 


COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Ill. 
PROMPT SHIPMENT 





SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 























THE CANNER AND DRIED FRUIT PACKER. 

















Cold Nights Reduce Cucumber Yield in Cincinnati Section. there further state that few onions are being sold, 

A private advice to THE CANNER states that the pickle “The yield of onions to the acre was greatly re. 
crop in the Cincinnati section of the country will not duced,” says “American Agriculturist”, “this year by 
be as large as expected a few weeks ago, “on account the long period of drouth in commercial growing dis- 
of the very cold nights we have been having, and the  tricts in United States. The crop had a hard struggle 
excessively wet weather for the last ten days or two this year from the very start, as at the time of plant. 
weeks, retarding the growth of pickles very materially. ing the ground was much too dry and onions grew 
It is stated that while the quality is good, picklers in very slowly. The result 1s a light yield to the acre, and 
that section will do well to get 75 per cent of an aver- a small, firm bulb.” 


age crop. 


Pickle and Condiment Trade Notes. 
We hear that pickles are still being taken in at the what smaller than the average, but of good quality and 


News for Catsup, Pickle, Kraut and Vinegar Makers _| 


plant of Hirsch Bros. & Co., at Louisville, Ky. 


are also cutting cabbage and handling several thousand — 

bushels of tomatoes daily. The Hirsch Bros. plant at A great deal has been said and written about the 

Corydon, Ind., is also reported running at full capacity. main plant of H. J. Heinz Co., of Pittsburgh, but it is 
A grower of onions at Leesburg, Ind., writes: “Yield necessary for one to visit that great establishment to 

about half as large as last year; price 50c to 75c per appreciate what this firm has done in the way of ad- 

bushel. Many growers will hold onions for higher vancement in the pickle and preserving line. Their 


prices.” 


A report from Racine county, Wis., notes acreage other plant of its kind in the world. Their business 


about 35 per cent of last year, with good yield. 


An onion crop report from Dodge 
county, Wis., states: “The yield of on- 
ions here is about 50 bushels per acre 
more than last year; acreage increased 
about 10 per cent.’ Another report 
from Dodge County says: “Acreage 
same as last year, but yield 50 bushels 
per acre heavier.” 

A report from Scioto Marsh, Ohio, 
to “American Agriculturist” says: “On- 
ions in Scioto Marsh district nearly all 
in hands of storage interests or under 
contract. Price is 65c¢ to 75c per 
bushel. Yield is 230 bushels per acre 
against 450 last year. Acreage, 2,600 
against 2,200 in 1910.” 

Reports from Kent county, Ohio, 
note onien acreage in that vicinity 20 
per cent larger than last year, though 
the yield this year is 100 bushels per 
acre less than a year ago. Advices from 





Onion growers around Kingsville, Ohio, are harvest- 
ing about 400 bushels to the acre, as against about 500 
bushels last year. The onions are said to be some- 


They prices at present are 60c to 65c per bushel. 


factory is a model of cleanliness. There is not an- 


is growing steadily. New factory buildings are be- 


o- 

















VIEW OF H. J. HEINZ COS PLANT AT PITTSBURG, PA. 


















deliver them ready for piling in two minutes. 








The Hughlett Can Lacquering Machine 


<a ¥. fav a 
| Ve be 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 
Completely automatic, requires, only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 


face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fire in 
using this machine. Perfect work and no waste of material. 


pan A ch hee SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Danie! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., Sis 
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CLASSIFIED ADVERTISEMENTS 





Practically every 

J ni 1 

Pr mnaking this be 

enced help wanted, 
I 


large canner in the United States and Canada, as well as a large majority of smaller packers and —_ — 
ment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


RTANT—To Insure Insertion Under This Headizg, Copy Should Be In This Office Not Later Than MONDAY 


every 





























=WANTED 


HELP WANTED. 


WANTED—An experienced man in the brokerage busi- 
ness to manage an established branch office in Sioux City, 
Ia. Must know canned goods and dried fruits. Address 
“Box 486,’’ care The Canner. 





























WANTED—A party who is thoroughly acquainted with 
the merchandise brokerage business and has had experience 
in selling canned goods, who can purchase a part interest 
with an old-established brokerage firm, whose business is 
growing so rapidly as to need an assistant. Address ‘‘ Box 
494,’’ care THE CANNER. 





WANTED—Thoroughly experienced foreman to take charge 
of filling and sealing sections of a condensed milk plant, where 
both hand sealing and Hawkins capper are used. Steady work. 
Address ‘‘Blank, 481,’’ care THE CANNER. 


MACHINERY 








— 





WANTED—One 50-gal. copper jacket kettle; one Cyclone 
pulp machine. Address F. B. Woods, Celia, Pa. (483) 





WANTED—Four square steam boxes; must be in good 








condition. Give size and price and condition in first letter. 
Address Zeigler Canning & Preserving Co., Muscatine 
Towa. (485) 

SEEDS. 





WANTED—140 bu. Admiral and 450 bu. Advancer pea seed. 
Send sample and quote price to Waupun Canning Co., Waupun, 
Wis. (487) 


WANTED—600 to 800 bushels Alaska seed peas. Address 
Dundas Canning Co., Dundas, Wis. (480) 

















FOR SALE———— 


MACHINERY. 














FOR SALE—One Smith’s German pattern kraut cutter. Has 
been used to cut only 400 casks kraut. First-class condition. 
Address John Morrell & Co., Ottumwa, Iowa. (482) 


FOR SALE—Seven Blakeslee Simplicity Can Righting Ma- 
chines, sizes 114 to 10. Entirely new, never been used. Also 
lot of other canning room devices ‘and machinery. Address, 
L. M. Levinson, Amesville, La. : (474) 


tOR SALE—Cider mill, completely equipped in best fruit 
district in Michigan; snap; very reasonable terms. Address 
C. M. 467 ’’ care The Qn-aner. 











FOR SALE—One 40x48 M. S| closed retort complete; 1 
No. 5 rotary bronze pump, capacity 1,500 gal. per hr.; 1 
2qt. copper vest-‘‘still.’’ Address ‘‘M. T. 466,’’ care 
The Canner. 











MISCELLANEOUS. 








FOR SALE—Axz authoritative work en the culture ef aspara 
py by F. M. Hexamer. The book is illustrated and contains 
er Pages. Price, 50 cents postpaid. Asparagus is & product 
ng & rare opportunity to canners to make money en, as 
wey is always smaller than demand, and this condition has 
po emphasized by the recent destruction of more than 50 per 
eae the asparagus fields of California, where the bulk of the 

can pack is made. Order through Tue Canner Publisb- 





FOR SALE—The authoritative canners’ text-book called ‘‘A 
Complete Course in Canning,’’ new, revised, and greatly en- 
larged, with many valuable features added. The revised edi- 
tion of this thorough exposition of practical methods of hermet- 
ically sealing canned goods of all descriptions and preserving 
fruits and vegetables will be ready for distribution about the 
middle of April. Send in your order now. This text-book will 
not only contain full working formule for the packing, pickling 
or preserving of every article handled but will include the sani- 
tary equipment and conduct of the canning or preserving 
plant, to comply with all pure food demands, and special 
articles on cost systems, ete. This work is written in plain lan- 
guage, easily understood, and with its aid all processes are 
readily mastered. Price $5.00, cash with order. Order through 
THE CANNER, 222 N. Wabash Ave., Chicago. 








ing erected each year; the machinery is the latest; 
all of the materials used in the preparation of the 
celebrated fifty-seven varieties are the best. The 
buildings are light and airy; the employes are neat 
and tidy. 

There is a reason why this business has grown up in 
the lifetime of its founder to such great magnitude, 
and that reason is quality. The consumer who pur- 
chases Heinz products gets 100 cents’ worth of value 
for every dollar of his money. 

The administration building, which is located in the 
center of the Heinz plant, is a magnificent structure. 
Its appointments are better than those of many a bank. 
Marble columns, a fountain playing in the main lobby, 
oil paintings on the walls, descriptive and allegorical, 
attract the attention of the visitor, but outside of this, 
the main consideration is the comfort of the employes, 
the light and ventilation being perfect ; and plenty of 
room, no crowding, no noise or contention, everything 
working like a vast piece of perfectly oiled machinery. 
The head of the firm, Mr. H. J. Heinz, takes an active 
part in the business and the comfort of his employes is 
one of his hobbies. 


THE “PUT-IT-OFFS.” 


My friend, have you heard of the town of Yawn, 
On the banks of the River Slow, 

Where blooms the Waitawhile flower fair, 

Where the Sometimorother scents the air, 
And the soft Goeasys grow? 


It lies in the valley of Whatstheuse, 
In the province of Letitslide. 
That tired feeling is native there— 
It’s the name of the listless I don’t care, 
Where the Putitoffs abide. 
—The Playbox. 


IT’S TRUE. 


You have to pay for everything you get in this 
world. 

You will get pay for everything you do in this 
world. 

You get paid good for good and bad for bad, and 
never good for bad or bad for good. 
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Among the Evaporated Fruit Trade 


——_—————_! 








Evaporators Getting Good Start—Quality of Output Will 
Bc Excellent. 

Cc. C. Hall, the well known Rochester broker in 
evaporated and green apples, writes THE AMERICAN 
CANNER AND Driep Fruit PACKER as follows on the 
market and general situation: 

“The evaporators are getting a very good start 
now, and are working on a fine quality of evaporated 
apples. Owing to the very poor demand for green 
apples they are getting all qualities up to strictly fancy 
greenings, and, as a result, the grades this year will, 
probably, be very. high, and the buyers will enjoy re- 
ceiving some of the finest qualities of dried apples that 
have ever been turned out. 

“The demand has been fairly good, although not as 
active as it ought to be at this season of the year. 
Stock is moving out for prompt shipment at eight to 
ten cents, in boxes, according to quality. Prime quality, 
November and December deliveries, are quotable at 
8'%4c to 8c. 

“Cores and skins are very dull. Sellers are not in- 
clined to shade prices of 1%c to 2c f. o. b. buyers’ 
bags. 

“Chops are also dull. The early made chops are at 
a complete standstill, being obtainable at 134c to 2c in 
bags, while chops which are now being made bring in 
a small way 2c to 3c in bags. The latter are of very 
fine quality. 

“Raspberries are steady. Strictly choice quality is 
quotable at 25c to 26c, f. o. b. shipping point.” 


Care Needed in Picking Apples. 

“T have found that an ordinary crew of apple pick- 
ers can be induced,” writes A. Roberts, of Colorado, in 
“American Agriculturist”, “to be careful in using sacks 
if enough pains is taken in giving the pickers minute 
instructions, and dwelling upon the importance of not 
bruising a single apple. It must be remembered that 
usually more apples are bruised putting them into the 
sacks than in emptying into the boxes or in hitting the 
sacks of apples on ladders or limbs. I always insist 
that my pickers put their hands clear down into the 
sacks until the apples can be placed carefully. Care 
must be taken in all points, and after your crew is prop- 
erly instructed it is absolutely necessary to insist that 
these instructions are carried out to the letter at all 
times. 

“TI believe in the Colorado box, the Colorado dia- 
mond pack, and the three grades of extra fancy, extra 
choice and standard. I have used them and found 


them satisfactory. We are now selling our apples 
under copyrighted brands. 

“Until last season I have always employed the usyal 
method of packing from the apples direct as they came 
from the orchard and were put upon the packing table 
without the use of sorters. This method is entirely 
feasible, and a good commercial pack can be secured 
if care enough is taken. In the case of both pickers 
and packers, patience, pains and vigilant watching are 
necessary for success. My experience is that it pays 
to explain to help why the rules are made, as well as 
to insist that they are followed.” 


PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS 


The following trade marks have been favorably 
acted upon by the Patent Office at Washington, D. ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. 

Serial No. 32,491. Word “Anco.” Owner, The 
Sherman Cosner Mercantile Co., Trinidad, Colo. Used 
on imitation sorghum composed of corn syrup and cane 
molasses and corn syrup. 

Serial No. 54,858 Words “Mrs. Grimes” and por- 
trait of a woman. Owner, Grimes Canning & Pre 
serving Co., Grimes, Ia. Used on canned corn and 
canned red kidney beans. 

Serial No. 56,828. Word “Tetonka.” Owner, The 
J. S. Gedney Pickle Co., Waterville, Minn. Used on 
canned vegetables, pickles and condiments. 

Serial No. 57,111. Words “Morning Catch.” 
Owner, Pillar Bay Packing Co., Seattle and Belling- 
ham, Wash., and Point Ellis, Alaska. Used on can- 
ned salmon. 


A. P. BARTLETT DIES SUDDENLY. 

Asa P. Bartlett, of the old Providence, R. I., whole- 
sale grocery firm of Whitford, Bartlett & Co., dropped 
dead on Friday, September 8, in the Union Railroad 
station at Providence as he was preparing to take a 
train for Boston. Mr. Bartlett was well known to 
wholesale grocers and food manufacturers. He was 
born in Providence in 1851. 


TAKE CHARGE OF CHAIN STORES. 
Memphis papers state that a prominent wholesale 
grocery house of that city will henceforth have charge 
of the chain stores formerly operated personally by 
Duke C. Bowers. There are 35 stores already in ex- 
istence, and the jobbing house expects to add 15 more. 
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Fruit Crop 


Conditions 











The peach crop of Michigan, according to the Al- 
legan “Gazette,” is estimated at 5,000,000 bushels, the 
> 


largest crop that Michigan has yet produced. It is 


aid that the crop would have been even larger had it 
not been for a big percentage of loss from the 


“vel- 
lows. 5. ial ee i, ei 
It is stated by “California Fruit Grower” that “ it is 
pevond doubt a fact that more goods have been sold in 
nearly all lines of dried fruits so far this season than 
many have thought. The foremost thing in the list, 
however, is prunes. Sales of California products for 
export to Europe via sea routes from San Francisco 
must have been very heavy, as all the shipping facili- 
ties are taxed to the utmost, and space on outgoing 
steamers with cargoes for Europe is very difficult to 
vet. Many dried fruit shippers are reportine great 
difficulty in getting space on any of the boats sailing in 
the near future.” 

Advices to THE CANNER AND Driep Fruit PACKER 
indicate that weather for fruit drying in California 
has been poor this season. The temperature this fall 
has been below normal. 

The Teasdale Fruit & Nut Products Co., Rogers, 
Ark. has been advertising for apples, peaches and 
other varieties of fruits. 

Rosenberg Bros. & Co., have opened their fruit 
packing house at Yuba City, Cal., for the season’s run. 

The J. K. Armsby Co. will pack their prunes at their 
Vancouver, Wash., plant this year, as it is too late for 
them to build a plant at Dallas, Ore. 

Twenty thousand dollars in cash premiums, in addi- 
tion to gold and silver trophies, free to all competitors, 
are the attractions offered by the commissioners in 
charge of the Fourth National Apple Show and Har- 
vest Festival at Spokane, Wash., the last week in No- 
vember. 

Fruit shippers in the Santa Clara valley, Cal., have 
begun shipping fall and winter pears to eastern mar- 
kets. 

The first carload of prunes for the season from the 
Vacaville section was shipped to the East September 
iby J. and I. Blum, Inc. The shippers think this the 
very first car of French prunes out of California. 

“Harvesting of fruit by means of an aerial trolley,” 
says “California Fruit Grower’’, “is a new method in- 
troduced at Burbank, Los Angeles county, Cal., on the 
Fawkes ranch. Boxes of fruit are placed in the car, 
which carries them rapidly to the pitting tables, where 
they are unloaded and then sent on to the drying pro- 
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cess. It is said that similar trolleys are now in success- 
ful operation in Germany.” 

An evaporating plant is being built by Paul Perenich 
at Hollister, Cal. It is to be a two-story structure, cap- 
able of turning out large quantities of dried fruits. 

The Richey & Gilbert Co., of Toppenish, Wash., has 
shipped several carloads of Jonathan apples to Aus- 
tralia. The fruit was taken from the Zillah district. 

A Pacific Coast contemporary states that “fruit 
growers of the Pacific Northwest are of the opinion 
that the industry has made a greater stride this year 
toward cocperation in marketing than ever before. 
This is to be accomplished through the Yakima Valley 
Fruit Growers’ Association, which has taken the lead. 
The Yakima organization has offered this year to take 
charge of the fruit of any association of growers and 
market it at a cost not to exceed 7 per cent of the 
gross sales.” 

In a letter from Los Angeles, dated September 8, 
the North Ontario Packing Co. says of peaches: “Dry- 
ing is about completed, and the output is falling far 
short of earlier estimates. We can see now only be- 
tween 6,000 and 7,000 tons for the state, against 36,000 
tons that actually went into consumption last season. 
One very reliable authority offers to wager that the 
season’s crop will not exceed 5,000 tons, or 250 cars. 
Over half of this quantity has already been sold in the 
South and Central West. Certain packers who are 
short, and others who stayed out of the game so long 
that they cannot now get in, since practically no stock 
remains in growers’ hands, are ‘knocking’ and ‘bluffing’ 
on quotations, as usual under such conditions ; but with 
hardly a hatful left to actually sell, we look for 15c 
peaches inside of 90 days.” 

A private letter from Canandaigua, N. Y., says with 
reference to evaporated apples: “It seems to us that 
they are using a sledge hammer on the market. We 
hardly feel safe in making a bid on the market to- 
day. It looks to us that it would be unsafe of any 
kind.” Another prominent factor in Orleans county 
writes : “My view of lower prices is unchanged. Most 
plants are now running, many of them having made 
from two tons to a carload since they started. The 
stock made commencing the middle of this month 
should grade standard and prime. It would now but 
for the large percentage of wormy apples coming into 
the plants at present, which are about all that is avail- 
able until sortings from picking come in, or until we 
get a ‘blow.’” 
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The D. Landreth Seed Co.—Brief History of One America’s Oldest Firms —Introducer of 


Many Vegetables. 








Brrp’s-EYE View or Front or No. 1 Packine Hovuse.—Taken from the Bell Tower of building 
No. 2. The trees in the rear are a small portion of the 38-acre arboretum, consisting of 
large and rare trees, many of them the best specimens of that kind in-the United States. 
Some of the Seed-growing fields, and some of the tenant houses are seen in the distance. 
Landreths’ Seeds have long been styled ‘‘SEEDS WHICH SuccEED.’’ None are better, none 
can be superior. 


Pa., was the originator, the 

first president and continy. 

ously its president, ~ 
This Association com. 


~ prises those business estab. 


lishments which for jo 
years have done a continy. 
ous business, and yet carn 
the family name of the 
founders, and are stil 
owned and administered hy 
their male descendants, ~ 

It was in 1892 that Mr 
Burnet Landreth conceived 
the organization of this As- 
sociation of historical busi- 
ness houses, and from that 
date he has kept tab on 
all eligible establishments 
which reach their majority 
of 100 years. Unfortunate. 
ly some of the old ones 
drop out of the race as 
others enter it. Con 


.sequently, while there js 


probably one accession a 
year, there has been ar 
almost equal mortality in 
the line of accepted mem- 


In this age of rapid changes in business life it is bers, as some old firms have gone into trusts, some of 
indeed restful to look back at the history of a com- them absorbed by other firms, while others have simph 
mercial establishment which has an existence of over put up their shutters for good. 
127 years. This Centenary Association will only accept mem- 

In the United States there are only thirty-five cen- berships where the actual male descendants in u- 
tenary firms, as shown by the handsome volume pub- _ broken line stand at the throttle valve of the business, 
lished by the Centenary Association, which Mr. Bur- that is, conducting same as a family enterprise. 
net Landreth, of the D. Landreth Seed Co., of Bristol, This Association is really in the nature of a Genea- 








MAIN STREET AT BLOOMSDALE WITH OFFICE IN DisTANCE.—Stone Store House with Bell Tower 
on left erected in 1806, 104 years ago. Seed Houses on right and Onion Set Trays on the 
right-hand corner. Without fear of contradiction, we assert that there is no Seed Farm in 
the United States possessing such suitable buildings or the number of builidngs as to be 
found on the Landreth Seed Farm. This is like a small village in the number and arrange- 
ment of the buildings, 47 in all. 


logical Society as respects 
commercial business. The 
oldest firms in the Associa- 
tion are Francis Perots 
Sons Malting Company, 
founded in 1687, or 224 
years ago. The second, 
now absorbed by a trust. 
was the James W. Willcox 
Paper Company, established 
in 1727, 184 years ago. 
The third is that of Chris- 
topher Sower Publishing 
Company, founded in 1783. 
or 173 years ago, and 90 
on, including the diversified 
interests of flour, pro 
visions, hardware, earthen- 
ware, tobacco, lumber, 
glass, chemicals and drugs, 
until seeds are reached as 
represented by the firm ol 
D. Landreth Seed Com- 
pany, of Bristol, Pennsvl- 
vania. : 

The Landreth seed bust- 
ness in Philadelphia was 
founded by D. Landreth in 
the spring of 1784, that 's, 
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ears ago, all of which time it has been actively SMALL PACKAGE RATE HELD UP. 
127 Vid jn the raising of garden seeds and the seli- The Interstate C Commission last week 
the raising of garden seeds and the se 1e Interstate Commerce Commission last wee 


engaged in 


‘ao of seeds, the fourth generation now being engaged issued a notice further suspending from October 28. 
ing »» A tgs : Tage . ° z : a : : oe Oe 
in the business, and there being no reason why it 1911, until April 28, 1912, the proposed advances in 


-hould not continue for an- 
7 years. 

n= - the Landreths 
established a branch office 
in Charleston, South Caro- 
fina, which for many years 
was the only seed house in 
the cotton states. This 
branch would still be in 
existence had it not been 
confiscated, property and 
real estate, by the Con- 
federates in 1862. 

In 1860 the Landreths 
established a depot at 
Peoria, Ill., for the sale of 
mowing machines and 
other improved agricultural 
implements which were 
made at the Landreths’ im- 
plement works at Bristol, 
Pa., they being among the 
first manufacturers of 
mowing machines in the 
United States. They also 
were among the first to 
make the then celebrated 
Cannon corn sheller, an- 
other important agricul- 
tural machine of that date. 

In 1853 the Landreths 











TRIAL GRoUNDS.—Partial view of 300 tests of Peas, 250 tests of Beans, 150 tests of Tomatoes, 
and some thousands of tests of other Vegetables. This picture shows one of four Sections 
of the Bloomsdale Trial Grounds, which various trials cover from seven to eight acres a 
year, but the entire Farm is really a Trial Ground on an immense scale—a ground from 
where are issued ‘‘SEEDS WHICH SuCCKED.’’ The observer must be convinced that we are 
familiar with the respective merits of all Garden Vegetables. 


established a branch house at St. Louis which was_ the rates on the transportation of freight in single 
closed in 1863, as there was little opportunity to con- packages and small lots. Shippers have been in the 
tinue to do business, on account of the Civil War. habit of combining their shipments of package freight 

The D. Landreth Seed Co. conducts such a large into carload lots, thus getting the benefit of the carload 
and diversified business that it is impossible to obtain rates, but the railroads in general attempted to put 
all its varied supplies in America, consequently it a stop to this by advancing rates on such shipments. 


obtains portions of its 
goods from all parts of the 
world, and it is worth re- 
citing that one correspond- 
ent in Europe has continu- 
ously supplied thé Lan- 
dreths with European 
grown seeds since 1796, a 
period of 115 years, and the 
grandsons of that European 
founder are still supplying 
seeds to the great grand- 
sons of the American 
founder. 

The Landreths have in- 
troduced very many of 
what are now the standard 
vegetables of the present 
day, the latest of the im- 
portant kinds being the 
Red Rock Tomato, which 
has proved especially 
adapted to the purpose 
tanners and catsup manu- 
facturers. 








Use Canner Want and 
For Sale Ads and get quick 
returns, 








PARTIAL VIEW OF TWENTY-ACRE FIELD oF LANDRETHS’ Rep Rock TOMATO, of which special 
Variety there is of crop 1912 105 acres planted on Bloomsdale Farms. These Red Rock 
Tomatoes are large but not overgrown, are smooth, meaty, not too watery, free from cracks, 
core, depression at the stem end. Also free from black spot, exempt from disease on stalk 
and leaf. Tomatoes grown on Bloomsdale are all passed through a squeezing machine, 
something similar to a cider press, and the pulp afterwards washed in the clear running 
water of the Delaware River. 
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. “STEEL AND METAL DIGEST” FOR SEPTEMBER, 

The September number of “The Steel and Metal p; 
gest,” published by the American Metal Market Co. 
81 Fulton St., New York, is to hand and shows that 
the publishers and editors are steadily making improye 
ments in this valuable monthly, which we have no hes: 
tancy in saying is indispensable to all who are inter. 
ested in metals. From it we quote the following with 
reference to the pig tin situation: 

“The hopes entertained in July that the market was 
returning to normal conditions, were rudely shattered 
this month by the dock laborers’ strike in England 
which, by causing a stoppage of supplies, created , 
condition in this market that was little better than wha 
prevailed at the time of the June corner. 

“For several weeks it was absolutely impossible tp 
make any shipments from London or Liverpool, of 
other English ports, and the tin that local dealers were 
counting on to make their August deliveries, was ly. 
ing untouched on English docks or else in some Eas. 
ern vessel awaiting the time when it could be yp. 
loaded and trans-shipped to the United States. The 
consequence was that between August 7th and August 
21st, only 600 tons reached this country, of which al- 
most 75 per cent was composed of grades other than 
Straits. We had therefore to almost depend on the one 
or two interests who were fortunate enough to b 
carrying some stocks in New York. One of these, the 
Steel Corporation, while not under any obligation to 
sell, has provided most of the spot tin purchased by 
consumers during the last half of August, and by their 
actions have prevented a run-a-way market, which 
might have driven prices to the highest on record. As it 
was the price of spot tin on several days commanded a 
premium of 4c per pound over September, and the 
average for the whole month was 43.45c as compared 
with 42.96 in July. 

“Owing to other considerations of a more pressing 
nature the statistical position of tin was not given 
much thought during August, but the statistics issued 
by the N. Y. Metal Exchange at the close of the month 
were a violent surprise to everyone in the trade. It- 
stead of showing a decrease of 1,000 tons or more in 
the total visible supply a decrease of only 88 tons was 
reported, and that despite small shipments from the 
Straits, good American deliveries and no Banka sale.” 


FINE FICTION IN “THE COLUMBIAN.” 

The “Columbian Magazine” for September contains 
some exceptionally fine fiction, the stories being by 
leading contemporary writers, and absorbingly inter- 
esting. The September “Columbian” contains a cork- 
ing story by Rupert Hughes, called “A Ready-Made 
Husband.” Another capital story is “Politics and the 
Divine Passion,” by John Lopez, also “The Perriwigs,’ 
by John Campbell Haywood, and Stewart Gould’s “Out 
of the Great God’s Heart.” In addition to the fiction, 
there are other fine features, making the September 
“Columbian” one of the best magazines we have seen 
in a long time. 


CALIFORNIA TOMATO PACK. 

“Tomatoes in California rule steady to firm,” says 
“The Fruit Grower”, with good prospective business. 
Reports from southern California on the probable 
tomato pack there are encouraging as to size. +he 
acreage in tomatoes for canning in southern Califorma 
is reported from good authorities to be as large or per- 
haps a little larger than last year and the pack should 
be at least equal to 1910 or a little larger.” 
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THE EVAPORATION OF APPLES. 
. <QULD, U. S. DEPARTMENT OF AGRICULTURE. 
TI S dieatioc of the poorer grades of fruit is fre- 

4 -an important matter to the grower. That por- 
eo ? crop which is of too low a grade to market in 
9 veh ad way can often be made to pay a large 
cy t least of the expense of maintaining the orchard 
xy 38 lantation if it is converted into some other 
si see fandled in some other way than that practiced 
with the better grades. In some of the apple-growing 
jistricts the evaporating industry has kept pace with 
the planting of orchards and has become an important 
factor in the utilization of the fruit which is unfit or 
would prove unprofitable for marketin® in the fresh 
state. In some of the older apple-growing sections, 
sich as western New York, the number of evaporators 
in use is very large, and for many years the industry 
has been well established. Its present state of develop- 
ment, however, has been a matter of gradual evolution. 
During its course methods have changed more or less, 
appliances have been perfected and marked improve- 
ment in the constriction of the evaporators themselves 
has been accomplished. te ek 

Many evaporators are located in villages, at rail- 
road stations, and at other central points ; a considera- 
ble number, however, are erected in close proximity to 
or in conjunction with apple orchards, being owned and 
operated by the fruit growers themselves, each plant 
being intended only for “working up” the fruit not 
otherwise marketed from a single orchard. The evap- 
orators located in towns or villages are usually oper- 
ated by men who make a business of evaporating fruit, 
and the apples handled in them are bought wherever 
they can be obtained to best advantage. These are 
generally of much larger capacity than the ones at the 
orchards, and the type of construction and the char- 
acter and number of conveniences correspond. 

The average weight of ripe winter apples of mixed 
varieties is about 50 pounds to the bushel. In evapo- 
rating them about 40 pounds of water per bushel, or 
approximately 5 gallons, passes off in the form of 
vapor. The evaporating of apples may be said, in brief, 
to consist of driving off as rapidly as possible, by means 
of artificial heat, enough of their moisture to prevent 
deterioration through decay or other natural processes 
which occur in fresh fruit and at the same time to 
maintain a desirable texture and flavor. 

Buildings formerly used for other purposes are fre- 
quently converted into evaporators. An old dwelling 
house, a blacksmith shop, a cheese factory, and even a 
schoolhouse and a church are examples. Others are 
built substantially of brick or stone, thus reducing the 
tisk from fire, which is an important consideration. 

A large quantity of fruit, in the aggregate, is still 
dried by primitive methods. In rural communities, 
especially where the “home orchards” represent the 
extent of fruit growing, one often sees during the au- 
tumn a flat-topped rock, the roof of some low, easily 
accessible shed, or other flat surface on which have 
been spread apples, sliced or quartered, for drying in 
the sun. In some sections “strings” of quartered ap- 
ples hanging by a doorway to dry, or behind a kitchen 
stove, are still familiar sights. 

While much of this sun-dried fruit is intended for 
home use, large quantities of it are marketed, and it is 
ilso exported to some extent. This fruit is commonly 
referred to as “dried apples,” in distinction from that 
pm in evaporators, which is known as “evaporated 

es. 

A description, by Mr. Gould; of various types of 
vaporators will appear in an early issue. 
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IGNORANCE AT LARGE. 

The following paper, reprinted from “The Physi- 
cian,” one of the leading medical magazines of the 
United States, is by Frank E. Gorrell, secretary of the 
National Canners’ Association. In this article Mr. 
Gorrell ably presents facts concerning the methods by 
which a very important class of food substances are 
preserved. Much of the prejudice against canned fruits 
and vegetables arises from the fact that the most out- 
spoken opponents of them are totally unacquainted 
with the manner in which they are rendered stable. 
The frequency with which deaths are erroneously at- 
tributed to ptomaine poisoning resulting from the in- 
gestion of canned fruit or vegetables is ample evidence 
of the widespread lack of knowledge of this important 
industry, and Secretary Gorrell’s article is valuable in 
spreading education : 

“No more convincing evidence of the fact that cre- 
dulity is not wholly confined to the uneducated could 
be adduced than the widespread acceptance of misin- 
formation concerning the methods by which a familiar 
and most important class of food substances are pre- 
served. 

“The very commendable movement made within re- 
cent years by both federal and state authorities to pro- 
hibit the employment of deleterious chemicals in the 
manufacture and preservation of articles of food was, 
as might have been expected, at once seized by those 
who elect to serve the seekers after sensations. Con- 
sequently, the spread of an immense amount of er- 
roneous information was inevitable. 

“Bent solely on converting into an immediate per- 
sonal advantage a popular wrath, the muckrakers, who 
strive to inflame rather than inform, found it expedient 
to file indictments wherever there was fair promise of 
effecting added harm. Thus actuated, they could not 
restrict their assaults to guilty circles, even had they 
willed to do so. 

Unreasonable as the statement may seem to those 
at all familiar with the details of the industry, there is 
--thanks to the utter indiscriminateness of muckrakers 
—— popular impression, shared to a surprising extent by 
members of the medical profession, that preservatives 
are used by canners in the preparation of their prod- 
ucts. 

“As an illustration of the extent to which this totally 
erroneous impression obtains, mention may be made of 
the fact that until quite recently one of the most promi- 
nent Domestic Science teachers of this country pub- 
licly advised against the use of canned foods, because 
of the imagined presence of benzoate of soda or for- 
maldehyd. Indeed, it was not until the Bureau of 
Publicity of the National Canners’ Association had in- 
duced this teacher to make a thorough investigation of 
the matter that unreasonable opposition was changed 
into reasonable advocacy. 

‘By far the most regrettable and unexpected con- 
sequence of innocent or designed misrepresentation on 
the part of “penny dreadful” writers is the fact that 
countless physicians have been persuaded into the com- 
mission of errors which, to say the least, ill-become 
members of an esteemed profession. 

“Time and again since the wave of misrepresenta- 
tion of the subject began, death has been confidently 
attributed by an attending physician to the ingestion of 


canned food containing ptomaines or toxic preserva. 
tives, when, in fact, there could be no possible founda- 
tion for such a conclusion. 

“Not less frequently, members of the profession hay. 
openly advised against the consumption of canned 
foods in the belief that they can not be rendered Stable 
without the admixture of injurious preservatives, while 
the truth is that complete sterilization is the sole means 
by which such foods are put into durable form, 

“During the past year, the National Canners’ Aggy. 
ciation has investigated more than one hundred cage: 
in which death was alleged to have been due to the 
eating of canned food containing bacterial or other poj 
sons, and in every instance the facts disclosed an ertor 
of diagnosis on the part of the attending physician, 

“The frequency of such errors is, perhaps, accounted 
for by the tact that if the diet of the subject of aeite 
indigestion included any canned food within a short 
period prior to the calling of medical aid the most 
venient and complimentary verdict returnable was that 
a fatal toxemia had been brought about by poisonous 
materials contained in that article. i 

“The writer has before him at this moment a 
from one of the most eminent pathologists of this 
country on three deaths alleged to have been caused by 
eating canned asparagus tips. The investigations of 
this pathologist, in which the attending physicians par- 
ticipated, revealed the fact that each fatality was due 
to botulism, or so-called sausage poisoning. 

“It is perfectly safe to say that not one physician in 
a thousand is unacquainted with the Jennerian origin 
of vaccination, yet not one in ten is aware that steriliza- 
tion actually originated in the canning industry. 

“Years and years before the value of sterilization in 
the fields of medicine or surgery was even dreamed of, 
it was being put to’practical application in the preserya- 
tion of animal and vegetable substances. The techni 
of its employment has, of course, undergone steady im- 
provement; but the fact remains that it had its origin 
precisely where it is now regarded by many as quite 
unknown. Be. 

“History accords the actual discovery of sterilization 
to Nicholas Appert, a celebrated. French savant, who 
signed in 1809 for a prize of 12,000 francs awarded 
for ‘a monograph upon the art of preserving animal 
and vegetable substances.’ : 

“Appert held that by the exclusion of certain gases 
or elements in the air it was possible to ‘keep’ food 
indefinitely. It was learned later, however, that this is 
only partly true. And it remained for such men as 
Tyndall, Pasteur and Lister to disclose the actual cause 
of putrefaction and to perfect means for its prevention. 

“To many physicians, no doubt, a recital of some of 
the most commonplace facts concerning the conduct ot 
the canning industry would have the sound of pure 
fiction. - To'them, perhaps, it is news to learn that the 
degree of cleanliness enforced on all employes who 
participate in the preparation of foods equals, if it 
does not actually surpass, that demanded of attendants 
in the operating room of the modern hospital. Suc- 
cess in the preservation of all canned foods 1s deter- 
mined entirely by.the completeness with which its ster- 
lization has been carried out; and, since perfect clean- 
liness of person, utensils and environment are the prime 
essential in sterilization, it must follow that the -abso- 











When You Write Advertisers 


Our advertisers like to know where their replies come from 


Canner.”’ 


Be sure t 
mention “The 
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‘i1Know How To Pack 


Your 
Goods 


Right 


Complete Course Rte] REVISED edition of “A Com- 
n Vila 


ed) plete Course in Canning,” con- 


ae 2 Se eS 


Se? 


! 

; 4 ys ceded to be the most complete, 

Oryeverielss ERAPAS] practical and up-to-date can- 

ners’ text book in existence, has 

been issued by the publisher. The 

readers of this book will find that the 

formule given are practical and ready 

for use. The publishers state that 

“They have already been tried and used 

repeatedly by men who have made a 

success of the busirress, and there is but 

one reservation that goes with them: 

Considerable common sense must be 

added to all formule.” The work 

treats of “Factory Requirements,” 

“Supplies,” “Processing,” “Contracts,” 

the processes for all vegetables and 

fruits, as well as meats, fish, soups, preserves, candied fruits, 
jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,” “The Importance of Proper Processing,” 

“The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under the 
Microscope.” 





complete 


work of the A copy of this book should be in the office of every canner 


kind i in the United States and Canada. It will answer—and answer 

ind in accurately—any question that may arise relative to proper meth- 

: m ods of processing. It is a complete reference library as regards 

existence. canning methods. It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 


Bound in cloth, sent postage prepaid to any place in the United States (cash with $5 00 
order) for ated 


The Canner Publishing Co., ” “aic* “ 
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Canning and Preserving 


WITH 


Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound ir Cloth 


PROF. DUCKWALL’S NEW BOOK 


{ A Practical and Scientific Text 
Book for Canners, Preservers, 
Manufacturers of Food Products, 
Superintendents and Processors. 


{ A manager who will master this 
text book will command double 
his present salary and be worth it 


to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 


222 N. Wabash Ave. Chicago 

















GOOD BOOKS 


FOR A 


CANNER’S LIBRARY 








Peas and Pea Culture. By Glenn C. Sevey, B. S., 
editor New England Homestead. Illustrated. 5x7 
inches, 120 pages. Cloth. Net 50 cts. 

Canning and Preserving, with Bacteriological Tech- 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage, 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. 
50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 inches. Cloth. 50 cts. , 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards of 
500 pages, 5x7 inches. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. 
Bailey, Jr. lilustrated. 90 pages, 5x7 inches. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 inches. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 inches. Cloth. 25 cts. > 

Piums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 150 pages, 5x7 Inches. Cloth. 
50 cts. 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 




















lute exclusion of every form of filth is a necessary ‘i 
of economy. 

“The employment of manicures, whose sole & 
is to see that the hands and finger-nails of the employes 
are kept scrupulously clean, is but one of the 
precautions habitually taken against uncleanliness, 

“The information that men of exceptional train; 
and skill personally supervise every detail of the indus. 
try may also come as a complete surprise to the up. 
initiated. The simmering or boiling dinner-pot 
not require skilled supervision, but the vats of the cap 
ning laboratory necessitate the constant attention of 
talented individuals. Moreover, the heat applied to the 
dinner-pot may suffice to destroy live micro-organisms 
but prolonged and intense live steam is required to de 
stroy their spores. Then, too, the degree of heat and 
the duration of its application must vary somewhat, 
according to the structure of the food to be preserved, 
The sterilization of the delicate strawberry, for exam 
ple. can be more readily accomplished than can that of 
the more resistant corn. 

“Even the location of a cannery must be such that 
both fruits and vegetables can be prepared within a well. 
defined number of hours after they have attained that 
degree of maturity which fits them for perfect canning, 
Out of an entire season’s growth, there are only thirty. 
six hours during which an ear of sweet corn is really 
appropriate for human consumption. Green peas reach 
their full maturity in even less time than this. 

“In order to select, or gather, a fruit or vegetable at 
the exact time at which it is best suited for consump- 
tion, one must have far more than a superficial knowl 
edge of the subject. The inexperienced are prone tobe 
influenced entirely by the physical appearance of a 
given specimen. 

“An artist of recognized ability was recently com- 
missioned to furnish a picture that embraced represen- 
tations of corn, peas and tomatoes. On inspection of 
his work, it was found that the corn was immature, the 
peas appeared withered and the tomatoes were cracked 
and half green. When these defects were pointed out 
to the brush-and-pen wielder, he set up the claim that 
he had followed instructions faithfully to reproduce 
nature, and that he had taken as his model vegetables 
found that day in his kitchen. With all his training, 
he supposed his art was true; and it was, for he had 
represented just such fresh (?) vegetables as are 
usually found in the ordinary city market stalls. 

“For the benefit of those who entertain the slight | 
est doubt of the wholesomeness of canned fruits and 
vegetables, it only remains to be said that the per- 
centage of deaths from digestive disturbances always 
reaches its maximum in summer, when such articles 
are consumed directly from orchard or garden, and 
falls to the minimum in winter, when they are derived 
chiefly from the cannery.” 


BUILDING BEAVER DAM CANNERY. 

Work is in progress on the new plant of the Beaver 
Dam Canning Co. at Beaver Dam Station, Wis. The 
company will pack peas. It has a capitalization of 
$35,000, all the stock being held by business men of 
Randolph, Wis. The company plans to erect a fine . 
plant. The directors are: Geo. Cram, R. F. Clark, E.) 
F. Casey, Geo. B. Smith, O. Tobey, W. C. Pobanz, Ma 
Bradley and A. W. Beals. 

NOW’S THE TIME. 

Now’s the time to advertise to find a buyer for yout 

used machinery. Don’t wait until it’s too late. 





















































Canners’ Hssociations 


Below listed the principal associations the canning and allied industries in the United 
Pnouplentlans should be os to + gh on who will furnish information in gegard 


cre Union There is Strength” 
National Canners’ Hesociation. 














s CH, Presidest, 8. F. HASEROT, Vice-Presiden FRANK E, GORRELL, Seo’y and Treas. 
=e Ack, Cleveland, 0. vy Bel Air, Md, 
Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 
Vice-Presiden: ? FRIEND F. WILEY, Seo’y and Treass., 
E. F. TREGO, Vico: President, Glestern Canners’ Hesociation. Edinburgh, Ind. 
It ee TRE é He tt GENE DICKINSON, Sgc’y-Treas, 
3 . McCALL, President, Ez. F. GO, Vice-President, ’ "y- 
me Gibson City. ‘Hoopeston. Eureka. 





? 








2 RADDOCE. meeteet, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
cing. oeeteld ldt, Tenn Lebanon, Tenn, Whiteville. 
Indiana Camners’ Hssociation. 





CHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, y and Treas., 
Wabash. Delphi. 


Obio Canners’ Heecciatton. 


. M. SHOOK, President, W. W. WILDER, Vice-President, J. C. WARVEL, Seo’y and Treas. 
Fi Urbana. Clyde. Dayton, 


Tri-State Packers’ Hssoctation. 








a 














FFECKER den E, GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President 
w Os = men ETsom, yi eBreciaent Eastom, Md. “C. M. DASHIELL, Secretary and ‘Treasurer, Princess Aune, 
Cannere’ League of California. 

BRAHAM, t, San Jose. F, F, STETSON, Vice-President, Los les. ISIDOR JACOBS, Vice-President, San Franeisco, 

LF. ORY’ 2 DIMOND, a San Francisco. eet Aner DEMING, ‘Treasurer, San Francisce, 
New York State Canned Goods Packere’ Heeociation. 
President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secre A. BE. HUNT, Treasurer, 
JAMES , ng a ¥. asaras Geneva, N, 2 Sei Utica, N. ¥. and Oswege, N. ¥. was 
. Towa Canners’ Hescciation. 
RB. 0. WOODARD,. President, M, W. JONES, Vice-Pres., E, W. VIRDEN, Sec'y and Tress, 
Elgin. Vinton. Cedar Rapids. 
a A A cupenmmesots Vice-President. ae DOUTHITT A. M. HATCH, Treasurer. 
ERLE, Presi oe t, 7 ; 

Se Olivia. noe 4 Faribault, 











Misscwri Valley Canners’ Hasocia 


BB. GILLETTE, President, Maricnville. W. PB. HARRINGTON, Dearbern, Mo, L. I. MOORE, Sec’y and Treas,, Oregon. 




















AMES, Presid F. D. ice-President. MADSEN, Treasurer, CHAS. VOIGT, Secretary. 
zx , Pre ° \e A A 
%: ine, a” ase = Manitowoo. Sheboygan. 
Michigan Canners’ Heeceiation. 
W. 8S. THOMAS, President, R. ROACH, Vice-Presiden FRANK a Treasurer, 
Grand Rapids, Mich. Hart, Mich, Mich, 
it Virginia Cannere’ Association. 1 DB. LAA, Oyte 
CLARENCE we a 5 Vice-Pres., 
Roanoke, Va., R. F. D. No. 1. 7 wen 
dtah Canners’ Hesociation 
J. G. M. BARNES, President RICHARD STRINGHAM, Vice-President. B. F, HARRINGTON, Sec’y and Treas, 
Kaysville Bountiful, Ogden. 
Caming Machinery Machinery and arg 7 Hsecefation. 
THOS. A. SCOTT, President, @EO SORES, Foees. pin Beo’y, H, A. DICKIE, Vice-Presideat, 
Cadiz, 9. Fairport, N. Cincinnati, O.. 




















National Carmed Goods and Dried Fruit Brohere’ 
Cc. 6B. ZONES, President, AS. M. HOBBS, Secretary H. C. GILBERT, Treasurer, 
eoria, Til, Ghicago,- ll. Indianapolis, Ind. 
National | Kraut Dackere’ Association. 
GEORGE SLESSMAN, President, P. J. CLAUSSEN, Vice-Pres. W. W. WILDER, See’y-Treas. 
Clyde, Ohio. Chicago, Til. Clyde, Ohio, 
Baltimore Canned 
ALBERT T. MYER, President. F. A. TORSOH, Vice-President. W. F. ASBSAT. ° LEANDER LANGRALL, Treasures. 
















a, National Dickle Packers’ Association. a ta 
Keokuk, is, Chicago, 1. 




















| PROM PTN Ess 


Prompt attention to orders during packing _ 
season. is as important as good cans.. We have. 
a record over a period of several years of having — 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received.’ 
During the Packing Season we always keep. 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with; 
five gallon Tomato Pulp Cans, made of reevsl 
Tin Plate. E 


We can furnish these plain outside, andj 'Sani- 7 
tary Enamel inside. = 


WHEELING CAN COMPAN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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